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CORDUROY AT 3:00PM? 
REALLY. 





With membership in The Hermitage Club at Haystack Mountain in Southern Vermont you’ll experience 
skiing unlike any other on the East Coast. From our empty lift lines and fresh snow to our safe, 
family-friendly environment, the conditions are always just right for passionate skiers. In fact, you'll fall 
in love with skiing all over again. And you'll benefit from full access to four seasons of private mountain 
activities, including our 18-hole golf course. Come meet our mountain and make it your own. 


Join us at one of our Cabernet and Corduroy events in Vermont ey 
and learn about all the benefits of membership in The Hermitage Club. (s 


For more information, visit us at The Hermitage Club online at hermitageclub.com THE HERMITAGE 


Deerfield Valley, VT | 802.464.7734 Club 


AT HAYSTACK MOUNTAIN 
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For more information, see page 114 





Sadie’s passions are dragster racing and spreading hope. Her leukemia was suc- 
cessfully treated and today she lives a normal life. She is one of a new generation of 
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EFFY° ‘4 aes: 
Diffused ruby = 

(% WebID 906286) or 
sapphire (%& 906285) & 
diamond ring in 14k 

white gold. $999 ea. ee 
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Fragrance Treasures 
Coffret, four 


Shope Gawaleia wisn collection mini-fragrances, all 


in a festive gift box. 


hy , Pleasures mini 
b sais ideas from today's Ede Path: 
Beautiful mini 


wa ; and brands! Eau de Partum, 


Sensuous Nude mini 







VINCE CAMUTO 
Cristina convertible | 
satchel. $248. 

% WebID 954475. 






| Eau de Partum and SS 

Modern Musemini & 3 ~© 

I-N-C INTERNATIONAL Eau de Parfum. $35. 
CONCEPTS® 

Only at Macy's. 

Jeweled crewneck 

sweater. Misses & 

petites. 59.50. 
* WebID 

| 1071892 and 















% 1071891. 
Women. 
69.50. 











VINCE CAMUTO Two-tone pyramid stud bracelet 
watch (& WebID 1077895) or rubber strap watch 
with rose goldtone case (#& 1116448). $250 ea. 





Macy's Star Gifts App. Powered by @ : 
See it. Scan it. Shop it. Pure magic! : 
Download free on iTunes or Google Play app 
store. Point your device at any Star Gift to see 
product videos and to buy it now. 


the magic of 


MACYS * 





Jewelry and watch photos may be enlarged or enhanced to show detail. Fine jewelry at select stores; 


logon to macys.com for locations. Almost all gemstones have been treated to enhance theirbeauty | 7 

and require special care, log on to macys.com/gemstones or ask your sales professional. Advertised mM Le 

merchandise may not be carried at your local Macy's and selection may vary by store. ye Enter the 4 
WebID in the search box at macys.com to order. 3100030. : y 








Powder Ridge 
Rises Again 


by Viktoria Sundqvist 


After a few near wipeouts, 
Middlefield’s Powder Ridge 
has found an energetic new 
owner who has the resort 
poised to return to its former 
glory when it opens later 
this month. 


CONNECTICUT | December 2013 


FEATURES 
2013-2014 Ski Guide 


We're ready to hit the slopes! Skiers and snowboarders will have 
plenty to enjoy across the Northeast this season, including a lively 
Connecticut ski scene bolstered by the return of Powder Ridge. 
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Holiday Gift Guide 


Looking for ideas to help finish shopping for those on your “good” 
list? Here are dozens of great items, from whimsical and indulgent 


to gotta-haves and stocking stuffers. 


Seasonal Style 


As you prepare to entertain this holiday season, take Inspiration from 
these festive “town” and “country” tablescapes. 


DEPARTMENTS 


Editor's Letter 


Should we be doing more? 
Voices 


First 


One year later: What, if anything, 
have we learned from the shootings 
at Sandy Hook? Also, new books 
from local authors, the impending 
Campaign cash bonanza and Step- 
ping Out. 


This Month 


Getting in tune with singer/songwriter 
Ben Taylor, plus Phylicia Rashad 
takes the director’s chair at Long 
Wharf, holiday house tours, Strings of 
Peace in Newtown and much more. 


Healthy Living: Follow Your Bliss 
by Maria LaPiana 

If the stress of the holiday season Is 
getting to be too much, treat yourself 
to the gift of a visit to one of the 
State’s destination spas. 


128 CPTV Guide 


e“CPTV Musical Holiday Highlights” 


Ad 


68 


115 
128 


“Give It All Away: Newman’s Own Recipe 


for Success” 


e “How Sherlock Changed the World” 


From the Field: The Tale ot 


Castle Woodstock by Erik Ofgang 
Once upon a time in the Quiet Corner 
of Connecticut, a reticent millionaire 
built a fairytale castle on a serene 
lake in the hopes of living happily 
every after.... 


The Connecticut Table 

Celebrate in four-star style at Thomas 
Henkelmann in Greenwich. Plus, 

big changes at The Mayflower Inn, 
restaurants are making nice with Ice, 
recipes for sweet treats, Table Talk 
and our comprehensive dining guide. 


Marketplace 


Almanac 
Facts, figures and a little history 
about Connecticut Christmas trees. 


WAV ate like 


CONNECTICUT PUBLIC BROADCASTING NETWORK 


12.2013 


CPIV | WNPR | CPBILORG 





For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. 
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At left: The dual lift at Powder Ridge, Dec. 1995. Photo by John Spivey. 
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...A Contemporary Boutique 


On-Trend for the style 
inspired lady. 


Come take a peek! 


Bailey 44 

Free People 

J Brand Jeans 

Tart 

Velvet 

AG Jeans 

525 America 

Analill 

Laundry 

Shoes, accessories and much, much more. 


3551 Whitney Ave. e Hamden, CT 
203.287.0092 ® flirtboutiquect.com 


- BODIES REVEALED 


fascinating+real 


” 


; ; og . . 
PREMIER © "ag 


See deep inside the human body. BODIES REVEALED 
is a can't-miss exploration of what's inside each of us. 
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Science Center 


Connecticut Joint 
ORI: Reiser aca 


Me di a be Po nsor 

Hartford Courant ; 

www.CTScienceCenter.org 
250 Columbus Blvd. 


Gallery Sponsor 
WINNER Hartford, CT 06103 


Saint Francis Care 
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Jewelers 
Since 1986 
23/9 Black Rock Turnpike, Fairfield 
203.374.6157 
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| from the editor | 


Should We Do More? 


Penn State recently announced that it 
will pay $59.7 million to 26 sexual abuse 
victims of former assistant football coach 
Jerry Sandusky. 

In Connecticut, families of (coincidentally) 
26 victims who lost their lives in the mass 
shooting at Sandy Hook Elementary School 
in Newtown last year will receive $281,000 
each. Twelve surviving children who 
witnessed the murders will receive $20,000 
each, and two surviving teachers who were 
injured will receive $75,000 each. 

Two completely different situations, of 
course, on many levels. 

The Penn State payouts were to living 
victims, made under the threat of lawsuits, 
paid mostly by the university’s general 
liability insurance policies. Negligence and 
cover-ups are alleged. Multiple people in 
positions of authority might have stopped the 
abuse from happening and did not. 

Payments to the families of Sandy Hook 
victims came from a charitable fund that 
raised more than $7 million from private 
individuals in the wake of the shooting. It 
has nothing to do with litigation, and there’s 
no government entity or taxpayer dollars 
involved. 

And how do you put a price tag on either 
situation? 

But the disparity begs the question: Have 
we, aS a community, state and nation, done 
enough to help those most directly affected 
by what happened in Newtown? 

Why should the families of children who 


| contributors | 


WRITER 
Jennifer Swift 





“LESSONS FROM SANDY HOOK” (PAGE 12) 


Jennifer Swift is state politics reporter 
for Connecticut Magazine. Most recently, 
she was the New Haven city hall and 
education reporter for the New Haven 
Register, and prior to that covered East 
Haven and Branford for the paper. 


were victims of something horrific at a 
public elementary school in Connecticut get 
1/10th of the financial support of children 
who were victims of something horrific at a 
publicly funded university in Pennsylvania? 

Why does one public institution pay 
victims, but not the other? Is it solely the 
threat of lawsuits in Penn State’s case? 
Or are we saying that there Is absolutely 
nothing that the public schools, the town, 
the police and the state could have done to 
stop or prevent Sandy Hook? (Even as we 
have spent the past year talking about and 
passing legislation related to gun control, 
mental-health treatment and school security 
in hopes of preventing the next one.) 

Penn State is an institution with a lot of 
money. It can afford to pay $59 million to 
help a group of young men it failed miserably. 

So can the state of Connecticut, with an 
annual budget of more than $20 billion. 

We can’t bring the Sandy Hook families’ 
children back. We probably can’t even give 
a decent answer as to why this happened or 
how it could have been prevented. 

But we have the resources and the 
responsibility to do better than $281,000 
for each family whose lives, and in many 
cases, livelihood, were destroyed—families 
who have given their time and experiences 
to help shape public policy and help the 
community at-large heal even as their worlds 
have been destroyed. We can do better than 
$20,000 for children who have decades of 
psychological treatment and healing ahead 


WRITER 
Erik Ofgang 





“THE TALE OF CASTLE WOODSTOCK” (PAGE 44) 


Erik Ofgang is a freelance writer who 
lives in New Fairfield. He writes about 
history, science, politics and the arts, 
and is pursuing his MFA in Creative 
and Professional Writing from Western 
Connecticut State University. When he’s 
not writing he can be seen playing bass 
with the Celtic roots band MacTalla Mor. 





notes | 


of them. We should also be doing something 
for educators and first responders so 
torn apart by what they saw that day that 
they cannot work, like Newtown police 
officer Thomas Bean, who faces potential 
termination from the force because of his 
severe PTSD. 

The cost would be a fraction of the sums 
of money we sink into elective public works 
projects, infrastructure and subsidies of big 
business that provide a questionable return 
on taxpayer investment. The mechanism 
is simple: Sponsor special legislation in the 
General Assembly earmarking whatever 
dollar amount experts in this field think 
makes sense. Benchmarking against the 
average Penn State settlement and similar 
cases would be a good starting point. 

Should every victim of a crime that takes 
place in a public building or associated 
with a public institution be compensated? 
No. If there ever was a clear exception, 
though, it would be what happened at 
Sandy Hook Elementary School on Dec. 14, 
2012. The impact on the victims’ families, 
Survivors, first responders and educators is 
mind-boggling. And the need for our state 
and nation to do something about what 
happened that day has been clear. Part 
of that response should be to take care of 
those most directly affected. 


Matt DeRienzo 
mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 


WRITER 
Viktoria 
Sundavist 


“POWDER RIDGE RISES AGAIN” (PAGE 48) 


Viktoria Sundqvist is the investigations 
editor for The Middletown Press and The 
Register Citizen, sister publications of 
Connecticut Magazine, where she carries 
out In-depth reporting and investigative 
journalism with a focus on Freedom of 
Information issues in the state. Follow her 
on Twitter @vsundavist or @ctfoi. 
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FREE, CONVENIENT PARKING” Cah 
Holiday Promotions P 


Holiday Windows by 
Paier College of Art a 


and more! 
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OVER 50 SHOPS AND 
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HEART OF THE YALE {ORS aa 
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INCLUDING 

Jack Wills, Apple Store, 
J. Crew, Urban Outfitters, 
Alex and Ani, and more! 





Located in the Chapel Street Th h Y: ] 
Historic District and on Broadway Cc S 0) 8 at ra Cc 
in downtown New Haven. 


Exit 47 off of Interstate 95. 


*Free parking with a $15 purchase on Black Friday, Small Business Saturday, and TheshopsatYale.com 
Saturdays and Sundays in December (Broadway Center Lot, 255 Crown Street Lot) 
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Connecticut Magazine welcomes letters. Write to 
Editor, Connecticut Magazine, 40 Sargent Dr., New 
Haven, CT 06511, or email to editorial@connect- 
icutmag.com. Be sure to include your name, tele- 
phone number and address; no anonymous letters 
will be published. We may edit letters for space 
reasons or clarity. 





| reader letters | 


Rating the Towns 
I just read your current “Rating the 
Towns’ issue [November], and I cannot un- 
derstand why Wethersfield is down the list at 
No. 29 except that it is the best-kept secret 
in the Hartford region—a place for young 
people to start; good schools; a historic walk- 
ing environment; a setting for old people to 
age in place; close to churches and shopping; 
five minutes from a hospital; really good 
neighbors; homes within the largest regis- 
tered historic district in the state that could 
easily be adapted for elderly needs or to ac- 
commodate growing families; and costs that 
appear to be arbitrarily set low in real estate 
advertisements. Again, I cannot understand 
the rationale but maybe that is why Wethers- 
field is the place to be for those in the know. 
Joseph Pierz 
Wethersfield 


Thanks for your interesting ratings and 
rankings, about which I offer three obser- 
vations: 

First, all of your six rating categories are 
specific to a given town except Culture/Lei- 
sure, which to be valid as a criterion would re- 
quire that people not be allowed to go beyond 
the border of the town in which they live to 
find a good restaurant, show, college, muse- 
um, shop or state park. If you exclude the Cul- 
ture/Leisure category, it significantly changes 
some of the rankings. At the very least, access 
to Culture/Leisure resources should be as- 
sessed based on their regional proximity. 

Second, your rankings assign equal 
weightings to Crime and Education, on the 
one hand, and Culture/Leisure and Civic En- 
gagement, on the other. It is likely that most 
people would consider the former two far 
more important than the latter two. 

Third, the break points based on median 
home sale prices are necessarily arbitrary. 
Arguably, the 23 of 37 towns in Group 1 
with median prices between $300,000 and 
$400,000 would be better compared to 
one another than to the other 14 towns in 
Group 1 with median prices in the $400,000- 
$1,325,000 range. 

Bud Morten 
via Connecticutmag.com 


voices | 


Thanks for taking the fun out of the town 
ratings, and also for making them nearly 
impossible to understand. I don't see how 
you can base the crime ratings on popula- 
tion and not the overall town categories— 
what other way can you reasonably compare 
crime rates between towns of vastly differ- 
ent sizes? As for dividing the categories by 
median home price, it would be more help- 
ful if you simply used median home price as 
a separate rating category for towns of any 
size. Instead you mixed apples and oranges 
and have given us squash. 

T. Holmes 
via Connecticutmag.com 


Your profile of Cornwall in “Rating the 
Towns’ is way off base in at least one respect, 
the median home price, which you have at 
$148,750. According to our town’s newspa- 
per, the Cornwall Chronicle, which publishes 
all land transfers, there were ten sales during 
the first six months of 2013, and the median 
sale price was $258,750. 

You did get one thing right: ranking us 
No. 1 in community engagement. Cornwall 
has a long history of volunteerism, its own 
long-running newspaper, a good town web- 
site, and an excellent library and historical 
society, among many other varied and active 
nonprofits. 

In short, it's a great town to live in, but not 
inexpensive. 

Ed Ferman 
West Cornwall 


The editor responds: The median home 
sale prices we used for all the municipali- 
ties across the state—which included both 
houses and condos—were provided by 
The Warren Group, an independent real 
estate research firm. You can find more in- 
formation about how they collect data at 
thewarrengroup.com. 


Join the conversation—follow us on Twitter @connecticutmag and on our Facebook page. 


| DECEMBER 2013 CONNECTICUT 9 | 


PANE ojbhavershakeya| 
loybhnimne 
repair 


Koybhalker-hakeya 
osm haleve pehhansy— 
halatsysNhdamerchas 





To improve the health of all Connecticut 
residents, weve diagnosed the most 
significant challenge — a health care system 
that doesn't always serve everyone equitably, 
especially people of color. So our focus 

is on expanding health equity by helping 
more people gain access to better care. 

And by pursuing real changes in the system. 


Proactively. Passionately. Responsibly. 


To see what were working on today, [ ~ Connecticut Health 


—— ee, FOUNDATION 
visit www.cthealth.org > Changing Systems, Improving Lives. 


DECEMBER 14, 2012 
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As it was at the six-month anniversary 
of the Sandy Hook shootings (pictured), 
the message from Newtown continues 
to be forward-looking. 


Lessons trom Sandy Hook 


ONE YEAR LATER WE ASK WHAT HAVE WE LEARNED? 


“Never forget” is humanity’s post-tragedy 
catchphrase, endlessly repeated at the same 
time as the planning of charity bake sales, 
the making of ribbons in memorial colors, 
the vigils, the speeches .... 

“Never forget” comes in the same pre- 
pared remarks as the other oft-uttered phrase 
of “their lives were not lost in vain.” It ap- 
pears in speeches that bear the words “inno- 
cent” “unjust” “inexcusable”—sandwiched 
between promises of eternal remembrance. 

“We will move on, we will never forget, 
we will in many ways be made stronger for 
what has transpired and we will get bet- 
ter,’ Gov. Dannel P. Malloy said on Dec. 15, 
2012, at an interfaith vigil in Newtown. 

In the course of those months that sepa- 
rate anniversaries of tragedies, have we 
found adequate ways to pay tribute to those 
who were lost beyond uttering well-mean- 


| 12 DECEMBER 2013 connecticutmag.com | 


ing phrases that don’t change outcomes? 
What have we learned in memory of the 
teachers who no longer teach, the students 
who no longer do their homework and 
play on the playground—the ones who can 
no longer scrape their knees, wiggle loose 
teeth, flap like butterflies or act as angels in 
the school play? 

The decisive—yet strained—answer from 
those who have sought to make Newtown 
stronger is that “it’s a work in progress.” 
Twelve months after the shooting at Sandy 
Hook Elementary School many issues have 
been raised but we're still processing it all. 
The exact same thing could happen again. 

“I’m hoping the whole world learns a les- 
son. If these 26 people died in vain, then 
shame on us,” says Monsignor Robert Weiss, 
or Father Bob as he’s known to the New- 
town community. Of the 20 students and 


six educators killed by a gunman on Dec. 
14, nine were parishoners of Weiss’ parish, 
St. Rose of Lima Roman Catholic church. “Tf 
20 innocent children had their lives taken 
at 6- and 7-years-old and we don't change— 
not just in legislation, if we just don’t change 
as people—then shame on us.” 

Weiss is among those who now see na- 
tional momentum in trying to prevent other 
mass-shooting events—but actual, tangible 
change has been elusive. School security, 
gun control and mental-health resources 
have all been at the forefront of discussions 
about what needs to be done. 

Weiss says he believes the country is 
“failing” when it comes to helping people 
with mental-health issues. He sees rising 
levels of stress in children, some as a result 
of what occurred in Sandy Hook Elementa- 
ry School. While aid flooded in after the im- 
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mediate horror on Dec. 14, he’s concerned 
about lingering effects and the mental 
health of the town as it continues to recover. 

For now, he’s satisfied that the public dis- 
cussion for improving mental-health ser- 
vices hasn't ended as abruptly as the media 
trucks abandoned their encampments out- 
side his church to record each funeral. 

Janet Robinson, the superintendent of 
Newtown schools at the time of the shoot- 
ings, welcomes increased attention to the 
issue. As an educator, she’s long been con- 
cerned about what happens to students with 
mental-health needs who graduate and no 
longer have the services of a school district. 

“Look at each of the shootings that have 
occurred since Sandy Hook,” she says. 
“There have been a number of young people 
with problems who have shot at schools, at 
malls and other places—and what are we 
doing to try to help those people before it 
gets to that point?” Robinson says she has 
yet to see any specific policies that will bring 
about meaningful change. 

Finding an answer to what caused one 
person to take the lives of 27 others before 
his own may not be possible, says Newtown 
First Selectman Pat Llodra. “I don’t know if 
they'll ever truly truly truly figure out why 
this happened—sometimes the question is 
beyond comprehension,” she says. “But if 
you look at the underlying issues that have 
been raised by people . . . I continue to look 
at the mental health question.” She adds, 
“AS a society, were just not there yet” in 
providing adequate resources. 

Llodra says that while school-security 
measures have been enacted and that there 
are town residents working to focus on 
gun-control legislation, she believes what 
isn’t being addressed fully is why someone 
wanted to cause harm in the first place. 

“Part of the sadness is if something like 
this could happen in Newtown, at a school 
where everything was done right—this was 
a school that had best practices for all safe- 
ty protocols, a well-trained staff, a loving 
staff, a great administration... this was a 
school that students and families have loved 
for generations—if this horrible thing can 
happen in a school like that in Newtown, it 
could happen anywhere,” she says. “It puts 
everybody on notice to say, “Pay attention to 
your community and do whatever you can 
within your sphere to make sure it doesn't 
happen where you are.” 

But are communities actually heeding 
that advice? Llodra says yes, “but not suf- 
ficiently. I think we're starting to move the 
ball in that direction.” 

Malloy continues to speak of chang- 
ing policies and increasing mental-health 
resources. Though he signed some of the 
strongest gun-control legislation in the 
nation and has tried to provide additional 
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mental-health and security resources, he ac- 
knowledges the job isn’t done. 

“The tragedy at Sandy Hook Elementary 
School was devastating to our state and our 
entire nation,” he said in a statement to Con- 
necticut Magazine. “I believed then as I do 
now that the best way to move forward is 
to do so in a way that honors those we lost. 
We have taken some common-sense steps 
on school security, gun violence prevention 
and mental health that I am proud of. But 
the truth is that one year is not enough time 
to get everything right, let alone mourn all 
that we lost that terrible day. 

“We owe it to everyone that was affected 
that day to make sure we leave the world a 
better place than we found it. That is work 
that you must dedicate your life to, and it’s a 
goal I think we need to work toward.” 

In the wake of the shooting, organiza- 
tions have sprung up lobbying for gun-con- 
trol legislation. In April, the Connecticut 
General Assembly passed a bipartisan bill 
that enacted some of the most sweeping 
gun-control laws in the nation. National 
efforts have been spearheaded by parents 
from Newtown as well. 

“We've learned that it keeps happening 
and its going to keep happening until we 
do something about it to reduce the risk— 
and that’s the objective, to reduce to the 
risk,” says Monte Frank, a Newtown parent 
and board member of the Newtown Action 
Alliance who is working to make change 
happen not just for Newtown but for every 
community that suffers from gun violence. 
“Newtown proves that it can happen any- 
where, while [a city like] Hartford shows us 
that unless we do something it will continue 
every day.” 

Llodra, Weiss and Robinson all note that 
the community rose up and came together 
to support the families affected by New- 


town. Each stresses that in spite of very dif- 
ferent points of view about gun control and 
other policies, the town hasn't fractured or 
wavered from the goal of staying united as 
a community. That’s one thing that Scott 
Wilson, president of the pro-gun Connecti- 
cut Citizen’s Defense League, says he’s taken 
away from the tragedy. 

“T’ve learned something has gotten over- 
looked—we're all on the same side in want- 
ing to protect our children,” he says, sug- 
gesting that message has been lost in the 
debate. He also says he’s learned that those 
who believe in the Second Amendment need 
to continue to work tirelessly to protect it. 

The anniversary of the Newtown shoot- 
ings is also the marker of when hordes of na- 
tional and international media descended on 
a small suburban town, clogging the streets, 
crowding local shops and setting up camp 
outside every funeral. There’s a need to get 
information out so something can be gained 
from these awful events, says Hartford Cou- 
rant reporter Alaine Griffin, but she under- 
stands that their presence can be intrusive. 
She and Josh Kovner were tasked with inves- 
tigating shooter Adam Lanza, which culmi- 
nated in a series that ran on PBS. 

Reporters seek to answer the “why” and 
the “how,” she says. “It’s important for us to 
understand what drove Adam Lanza to do 
such a horrific thing.” She quotes philoso- 
pher George Santayana: “Those who don’t 
learn from history are doomed to repeat it.” 

Since then, laws have been passed to re- 
strict crime scene photos and recordings 
from that day and other horrific crimes. 

Without all the information, it’s hard 
to learn from what happened, says Rich 
Hanley, associate professor of journalism 
at Quinnipiac University. He believes that 
even though legislators fear that crime 
scene photos and recordings will be posted 
on the Internet or used in inappropriate 
ways if released, it doesn't change the fact 
that the public ought to have access to such 
evidence. “Conclusions can be drawn from 
obviously having partial information, but 
better conclusions can be drawn from full 
information,” he says. 

Twelve months after a tragedy that no one 
will ever forget, lessons have certainly been 
learned, but trying to apply it in practical 
terms continues to be a challenge for all in- 
volved, especially those closest to it. 

Though residents may have felt as though 
Newtown would buckle under the gravity 
of what occurred on Dec. 14, Llodra says 
the town is “so much more.” “We're a good 
and kind place, and I think the event tapped 
into that,” she says. “There’s strength to our 
commitment that we'll continue to strive 
and grow into the future, and we will inte- 
grate this awful thing into who we are in the 
best possible way.” | JENNIFER SWIFT | 
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Winter Reading List 


WE'RE WELL INTO THE HOLIDAY SEASON, WHEN BOOK PUBLISHERS RELEASE A SLEIGH- 
FUL OF FRESH READS TO BE CONSUMED ALONGSIDE THAT CHESTNUT-ROASTING OPEN 
FIRE. HERE’S A CHOICE HANDFUL OF NEW PICKS BY CONNECTICUT AUTHORS. 





Schuyler J. Ebersol— he Hidden World (The Age of Tolerance) 
(Koehler Books, $17.95) 


Found wandering in the woods at age 6, Nate Williams is raised by a wealthy, loving 
family until he has a heart attack at age 17, which triggers his internal “superpowers” — 
among them, a newfound ability to transform himself into a wolf. Then (Holy Harry Potter, 
Batman!) he’s sent to Noble College, where his fellow classmates are also all therian- 
thropes, or shapeshifters, taught to perform extraordinary feats like altering the weather 
and changing wood into diamonds. When a series of murders around the country threatens 
the secrecy and safety of the college, Nate and his friends take it upon themselves to bring 
the murderers to justice. 

Ebersol’s Young Adult novel is the first volume in a projected five-part series, which he 


started writing three years ago at age 16 after being stricken by an illness that left him so debilitated he suffered regular 
fainting spells and spent time in a wheelchair, unable to attend school. He’s now fully recovered and matriculating at the 


University of Virginia. 


Jeff Greenfield—/f Kennedy Lived: The First and Second Terms of President L. 
John F. Kennedy (Putnam Adult: $26.95) ™ IVED 
é First and ; 


Veteran, Emmy-winning TV journalist and political commentator Greenfield follows up Second Terms of 
his well-received 2011 release Then Everything Changed with another alternate history, john F. Kennedy: 
in which he speculates about JFK’s 1964 presidential campaign, his approaches to the = A¥ ALTERNATE 
Cold War, Vietnam and the civil-rights movement, and how his indiscreet private life 
and chronic health problems crippled his administration. Are the scenarios he develops 
realistic and believable? You be the judge. 


Hien pane 


Wally Lamb—We Are Water: A Novel (Harper. $29.99) 
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President 


HISTORY 


JEFF GREENFIELD 


Richard J. King—The Devil’s Cormorant: A Natural History 
(University of New Hampshire Press; $24.99) 

Mankind’s literary, historical, cultural, ecological and absurdly comical relationship 
with the ultimate “love ’em or hate ‘em” bird—the only earthly creature that can migrate 
the length of a continent and climb up cliff faces—is examined by King, a lecturer on 
the literature of the sea at Williams College and Mystic Seaport. The book travels from 
Antarctica, Bering Island and Japan to the Mystic River in Connecticut to present the 
range of attitudes towards cormorants, including a couple who serve as guardians of a 
cormorant island and a recreational fisherman who's slaughtered them by the thousands. 


Lamb's latest family saga, like his previous novels (She's Come Undone, The Hour | First WN L LY 


Believed) is titled after a song he loves (this time by Patty Griffin) and revolves around a 


key contemporary issue (gay marriage). Set in the Connecticut of President Obama’s first [ A Yi B 


administration, it concerns outsider artist Anna who, after 27 years of marriage to a man 
and three kids, falls for her wealthy Manhattan art dealer Viveca. When the two women 
wed in Anna’s hometown, the ceremony provokes mixed reactions and opens a Pandora’s 
box of ugly secrets regarding her family. Lamb uses this scenario to explore class, social 
mores and racial violence in contemporary America. 


BECOMING 
TOM THUMB 





ERIC D. LEMMAN 





Eric D. Lehman—Becoming Tom Thumb: Charles Stratton, P.T. Barnum, and the 
Dawn of American Celebrity (Wesleyan University Press; $28.95) 

One of the most important relationships in entertainment history was born, claims 
Lehman, a literature and creative writing professor at the University of Bridgeport, when 
ultimate showman P.T. Barnum met 25-inch-tall Charles Stratton at a Bridgeport hotel in 
1843. Stratton, later known as General Tom Thumb, became arguably the most popular 
performer of the 19th century. Over the following four decades he gave 20,000 shows in 
front of more than 50 million people, toured two dozen countries and visited with both 
President Abraham Lincoln and Queen Victoria, while building more acceptance of and 
respect for little people. Lehman’s biography draws on newly available primary sources 
and interviews to tell his story. | Pe. | 
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(from left to right) Japanese astronaut Koichi Wakata, Russian cosmo- 
naut Mikhail Tyurin and US astronaut Rick Mastracchio pose with the 
Sochi 2014 Winter Olympic torch. 


Blasting Off 

In November, Waterbury native and NASA 
astronaut Rick Mastracchio was launched 
from Russia aboard a Soyuz rocket to the 
International Space Station, where he will 
remain for six months as part of the Expedi- 
tion 39 crew. Also included on the flight was 
the Olympic torch, which was passed among 
all the astronauts aboard the station before 
being returned to Earth to finish its journey 
to the Summer Games in Sochi, Russia. 


Claiming Cash 

Looking for money that’s owed to you? 
Check out CTBigList.com, the search- 
able website launched by the office of 
State Treasurer Denise Nappier that lists 
unclaimed assets including uncashed 
paychecks, forgotten bank accounts and 
insurance proceeds. “I like to say this Is 
sort of a like a free lottery,” Nappier said 
at a press conference announcing the 
site’s launch, adding that there is more 
than $627 million belonging to 1.16 million 
people that the state is holding. 


E-I, E-I, No! 

Ernesto Rodriguez, of East Hartford, was 
arrested in October on charges of animal 
cruelty and breach of peace after a video 
surfaced showing him putting a goat in the 
trunk of his car for the 30-minute ride to 
his home. Rodriguez had legally obtained 
the animal from the Middlesex Livestock 
auction, but driving with it in the trunk over 
such a distance—along with a number of 
chickens, police discovered—was what 
“goat” him in trouble. 


Better Guesstimating 

Connecticut Light & Power recently an- 
nounced that it is the first utility company 5 
in the nation to implement usage of a new 8 
damage-assessment tool that will make 
power-restoration estimates quicker. The new 2 
tool combines CL&P’s Geographic Informa- 
tion System mapping data with GPS informa- 
tion, allowing damage assessors in the field 
to report problems (downed power lines, bro- 
ken poles, etc.) directly into the system with 
only a few clicks on a computer screen, thus 
speeding up the entire process. 


/THINKSTOCK 


UMBERTOPAN 





KIRILL KUDRYAVTSEV/AFP/GETTY IMAGES 





- Comfort, Not Chemicals 


Connecticut's Largest Organic Mattress Gallery 





Starting at $1,099 
Some imes you long for something that’s truly natural. It may be closer than you think. 
_ Every mattress in our Carpe Diem and Terra Bed collections is made entirely by hand using 
~ only natural filling materials. 


It is not the easiest way to build a bed, but the result is unparalleled comfort and support 
that is healthy enough for you and your children. 


Visit one of our two Connecticut showrooms this month and recieve a free natural pillow with this ad. 


Stamford Norwalk | e T 
55 High Ridge Road 508 Main Avenue Na > Ce 4 C IC hat 
203.323.1509 903.846.2233 ein Family Tradition Since 


www.organicsleep.com 
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PAC and Play 


AS CAMPAIGN FINANCE LAWS HAVE BEEN LOOSENED, EXPECT AN 
INCREASE IN FUNDS FROM BEYOND CONNECTICUT'S BORDERS. 


In a post-Citizens United world, the phrase 
“you vote with your feet” is outdated, re- 
placed instead by “voting with one’s wallet.” 

“We're in the ‘money equals speech’ era,” 
says Gary Rose, chairman of the Govern- 
ment and Politics department at Sacred 
Heart University in Fairfield. 

The equation will create different vari- 
ables for election campaigns in Connecticut 
over the next year—including races for the 
General Assembly, the U.S. Congress and 
the governor's office. 

So far, each of the possible candidates for 
governor—and those expected to be candi- 
dates—have expressed an intention to qual- 
ify for the state’s public campaign-financing 
system. State Sen. Toni Boucher (R-Wilton), 
former ambassador to Ireland Tom Foley 
and Danbury Mayor Mark Boughton are all 
exploring a run, but have not yet officially 
committed. Sen. John McKinney (R-Fair- 
field), the minority leader, who is officially a 
candidate, and Gov. Dannel P. Malloy, who 
has not yet announced but is expected to do 
so, will also participate in public financing. 

But in a world of campaigns where the 
money given to the candidates is dwarfed 
by amounts spent by outside interest groups 
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and Super PACs, those monitoring elections 
aren't calmed by the prospect of public cam- 
paign financing. 

“There are new opportunities for people 
to go out and raise more money, or to get 
money through some kind of PAC,” says 
Cheri Quickmire, executive director for 
Common Cause Connecticut. “But there’s 
also the opportunity for people on the out- 
side .. . to put money in. There’s no road 
map for this stuff. We're returning to the 
wild west of campaign funding, and it’s 
the big challenge for those of us who really 
believe that corruption begins on the cam- 
paign trail.” 

Ken Krayeske, director of New Haven’s 
Democracy Fund (the first trial at publicly 
financing municipal elections) is among 
many who are concerned Super PACs may 
affect elections via television advertising 
that sometimes confuses voters on messages 
and who is behind them. 

“There are going to be air wars where you 
have a handful of people who have the ability 
to spend millions of dollars on races as out- 
side expenditures,” he says. “Those people are 
really going to be able to impact the quality of 
the debate we have over the issues.” 
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Rose agrees, adding that past elections 
have been won and lost on television, and 
that will continue to be the case. 

Krayeske suggests that big labor organiza- 
tions will funnel money into elections as they 
always have, but education Super PACs will 
also be huge donors as well. Both parties will 
be affected and reap benefits, he says, “be- 
cause both parties serve Wall Street.” 

In the 2012 elections, the Republican- 
leaning Super PAC Voters for Good Govern- 
ment Inc., founded by billionaire Thomas 
Peterffy, chairman and CEO of the Green- 
wich-based Interactive Brokers Group Inc., 
injected $278,526 into local races. That was 
the largest Super PAC participant, and the 
first in Connecticut. Voters for Good Gov- 
ernment has also already made headlines 
for teaming up with Foley for a poll prior to 
his exploratory committee announcement. 

Super PACs don't have to disclose how 
much they receive, and only have to name 
their top five largest contributors. Though 
Peterffy is believed to be the biggest contrib- 
utor to Voters for Good Government, others 
who gave to his group include the Washing- 
ton D.C.-based State Leadership committee 
out of, the Roger Sherman Liberty Inc. of 
Milford, the American Justice Partnership 
based in Lansing, Mich., and Americans for 
Job Security of Alexandria, Va. Even in fi- 
nancial disclosure forms from 2012 it’s not 
clear who was behind specific donations, 
and of those that could be determined, many 
came far outside the borders of Connecticut. 

The rules put in place to prevent special 
interests from being able to buy a politician 
are gone, according to Krayeske. Future 
state races will see outside funds, and in 
greater amounts, meaning that the deci- 
sions made by the U.S. Supreme Court have 
now trickled down to the local level. 

Rose especially expects Super PACs to 
show up in competitive Congressional rac- 
es—as they started to do during the last go- 
round. Outside spenders are also reaching 
out to form relationships with candidates in 
the governor’s race. “They don’t donate just 
out of charity—there’s some type of relation- 
ship that’s established there that’s perceived 
as being in that organization’s interests in 
the long term,” he says. 

The presence of Peterffy’s new 
money-dumping _ organization 
and other similar groups has 
reverberated beyond the No- 
vember election and into the 
state's General Assembly, 
moving the Democratic ma- 
jority to change campaign-fi- 
nance restrictions. State com- 


» 


T AUQGI Event 


Special Season of Audi A4 Lease 


Lease for $359 per month*** for 36 months 
with $0 First Payment and $0 Security Deposit. 





$359 per month for 36 months 

$3,844 cash due at signing 

$0 1st Month Payment, $0 Security Deposit, $695 Acquisition Fee, 
$3,149 Down Payment, $3,844 Due at Signing* 


Special Season of Audi A6 Lease 


Lease for $499 per month**** for 36 months 
with $0 First Month Payment & 
$0 Security Deposit. 





$499 per month for 36 months 

$4,194 cash due at signing 

$0 1st Month Payment*, $0 Security Deposit, $695 Acquisition Fee, 
$3,499 Down Payment, $4,194 Due at Signing* 


First Lease or Retail payment waived up to $1800 on select 2014 models **** 


Audi New Owner Acquisition 


Model Incentive 
2014 A4 & S4 Sedan $1000 
2014 allroad $1000 
2014 AG (excluding S6) $1500 
2014 A8 (excluding $8 and W12) $3000 


Audi Owner Loyalty 


Model Incentive 
2014 A4 & S4 Sedan, allroad, Q5* &SQ5 $1000 
A5,S5 & RS 5 Coupe, A5, $5 & RS 5 Cabriolet $1000 
A6*, S6, A7*, S7 & RS 7, Q7* $1500 
A8* & S8 $3000 
*Includes TDI 


Financing Rates as low as 1.9%! 
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800 S. Colony Rd (Rt 5) 
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Valenti Audi 
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WAVAVAVAAA esl isl anerclelelmecolan 
600 Straits Turnpike, Rt 63 
Watertown, CT 06795 
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to see our wide selection of New and Cerified Pre-Owned Vehicles! 


* First lease payment covered by Audi of America up to $800 on A4, $4 or allroad; up to $1,000 on A6; up to $1,200 on A7; and up to $1,800 on A8. No first month's finance payment & rates starting at 1.9% APR** on 2014 A6 TDI, A7 TDI, & A8 TDI clean diesel models. 
** Audi Owner Loyalty available to customers with a 2001 or newer Audi in their household. Proof of ownership is required. Audi Acquisition avaialble to customers with a 2001 or newer BMW, Mercedes or Lexus in their household. Proof of ownership is required. 
**First lease payment covered up to $800 on A4, 54 or allroad. **Lease example based on MSRP of $37,575 for a 2014 Audi A4 2.0T quattro Premium with automatic transmission, Cold Weather pkg. and transportation, excluding taxes, 
title, other options and dealer charges. ****First lease payment covered up to $1,000 on A6. **Lease example based on MSRP of $50,895 for a 2014 Audi A6 2.0T Premium Plus with automatic transmission, Cold Weather pkg. and transportation, excluding taxes, title, other options 
and dealer charges. Lease examples and 1.9% financing available based upon Tier A credit apprival through AFS. See dealer for details. Offers end 01/02/2014. 





©2013 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. 


2014 Porsche 911 Lease 


Holiday Special 


Lease for $999* a month 
for 27 months! 


2014 Porsche Cayenne Diesel 
Starting at $56,600** 


Fuel Consumption City: 20 mpg 
Highway: 29 mpg*** 


Porsche of Wallingford 
800 S. Colony Rd (Rt 5) | Wallingford, CT 06492 | (203) 294-9000 
WV AVAVANAVA porscheofwallingford. com 


*Lease a e based upon Stock Nu since P1035, MSRP 103,405, 5,000 miles per year, $7849 due en ing. **$56,600 is base MSRP. *** 29 mpg highway a pains 
ur mileage may vary. All retail sales and leases plus tax reg fees $399 Dealer Conveyance and $1 199 Vin tch. All offers expire 12/31/2013. See dealer for 
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for homes with hot water or steam radiator heat! 


Over 10,000 systems installed! 
Little or no remodeling required 
THE solution for older homes without existing ductwork! 














203.323.9400 


sila-air.com 





heating & air conditioning 
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NEW HAVEN BALLET 


presents 


me /UTCRACKER. 


INTERIM ARTISTIC DirEcTOR Lisa Sanborn 








Fri. Dec. 13 — 7pm 
Sat. Dec. 14-1 & 5:30pm 
Sun. Dec. 15 — 1pm 





Maria Kowroski, PRINCIPAL 
NEW YORK CITY BALLET 


Charles Askegard, Former Principat . 
NEW YORK CITY BALLET 


NEW HAVEN BALLET ORCHESTRA 
conducted by 


Richard Gard 


©Kei Acedera 


DEPARTMENT OF 
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NEW YORK GREENWICH NEW HAVEN 


©_ Communit ommu {_ Community College for Greater New Haven 
FOR THE ARTS 





CULTURE 


CITY OF NEW HAVEN 





SHUBERT Shubert Box Office (203) 562-5666 


www.ticketmaster.com 
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mittees can now donate as much as they want 
to support candidates using public campaign 
financing; donor limits were doubled. 

Because the amount of money a state party 
can give is now largely unrestricted, candi- 
dates are most likely going to stick with Super 
PACs in order to get the maximum funding. 

Whereas other races have to worry about 
outside money flooding in, the General As- 
sembly deals with internal money—how 
monies donated from outside groups is div- 
vied up among candidates in each party. 

“The state committees and party orga- 
nizations in local towns are taking a more 
pronounced role in those races,” says Rose. 
“What that does is bring Republicans closer 
to their party’s leadership, and Democrats 
to theirs, and the end result is probably more 
polarization in the General Assembly.” 

The incestuous nature of money in poli- 
tics is one that is likely to grow unbridled in 
the 2014 election, shaping up to be a year of 
rich donors putting their money where their 
mouths—and voter’s eyes—are. 

“They've opened the fountains,” says 
Krayeske. “It’s like they’ve created a giant 
chocolate fountain for political money—and 
who isn't going to stick their finger in the big 
giant chocolate fountain?” [ JENNIFER SWIFT | 


A Clean Promise 

The Connecticut Department of Energy and 
Environmental Protection has pledged that 
the state will be part of a multistate ef- 
fort to put 3.3 million “zero-emission” ve- 
hicles on the road by 2025. In order to help 
achieve the goal, the state will promote the 
purchase of electric and other alternative- 
powered cars with incentives, add such 
vehicles to its public fleets and consider 
other actions to bolster the creation of a 
vehicle charging-station network. 


Should’ve Seen it Coming 

Sylvia Mitchell of Mystic was found guilty in 
a Manhattan, N.Y., courtroom of grand lar- 
ceny and scheming to defraud after being 
accused of scamming victims out of thou- 
sands of dollars by purporting to be a psy- 
chic; in numerous cases, she received large 
payments to help dispel “negative energy” 
and solve problems 
despite any evi- 
dence that her 
efforts could 
produce 
any posi- 
tive effect. 
Mitchell is 
appealing 
the ruling. 








VINTAGE 


ENJOY IT STODAY AND ALWAYS 


CEQNERD 
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Voted #1 


in Estate & Antique Jewelry 


Most Impressive Selection in Connecticut 


We stand behind what we sell. 


Peter Suchy Jewelers 


Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 203.327.0024 


41437 HIGH RIDGE ROAD | STAMFORD, CT 







shop discover relax enjoy *F 


Visit our beautiful furniture showrooms... 
Come see what were building for you. 


Constance Bay 
Island 


KLOTER FARMS 


ba 4 
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’ 


Mon & Wed 9-6, Tu & Th 9-7, Fri 9-5, Sat 8-5 


FREE DELIVERY in CT, MA, RI 
$1500 min. purchase. Extra charge for Cape Cod, MA. 






















KloterFarms.com | 860-871-1048 | 800-BUY-FINE 


216 West Rd, Ellington (Corner of Rte 83 & 286) 


aMerican 
made 
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BY PAT GRANDJEAN 


Stepping Out 


1. Showing off their fair-weather finery at Connecticut Landmarks’ End-of-Summer 
Garden Party are (/-r) FOX-CT news anchor and garden party host Erika Arias, First 
Lady Cathy Malloy and Sheryl Hack, Connecticut Landmarks executive director. Held at 
Hartford’s Butler-McCook House & Garden, the evening featured dinner, live music and 
an art auction and raised more than $11,000 to support educational programming at 
Connecticut Landmarks’ 12 historic properties. (photo by The Defining Photo) 


2. Tripping the light fantastic at Midstate Medical Center of Meriden’s “Bollywood” gala 
are Midstate oncologist and benefit cochair Dr. Rajani Nadkarni with her husband, 
Vivek Kamath. More than 300 attended the biennial fundraiser at Southington’s 
Aqua Turf Club, which featured Indian cuisine and dance. (photo by Rico Lopez/kico 
Entertainment) 


3. Cuddling tightly at one of Kitchen Zinc’s weekly “Yappy Hours”—which benefited the 
nonprofit Friends of the New Haven Animal Shelter—are Shaneisha McMillan and her 
buddy Little Foot. Funds raised will go toward medical care for the shelter’s animals. 
(photo by Elaine Spinato) 





























4. Confabbing at the New Haven Board of Aldermen’s Black & 
Hispanic Caucus Recognition Awards Gala are Sen. Chris 
Murphy and Ward 28 Alderwoman Claudette Robinson-Thorpe, 
chair of the Black & Hispanic Caucus. Held at Anthony’s Ocean 
View, the event honored the nonprofit Connecticut Center 
for a New Economy (CCNE), former President of the Board of 
Aldermen Tomas Reyes and recently retired Superintendent of 
Schools Dr. Reginald Mayo for their contributions to improving 
the lives of the black and Hispanic residents of New Haven. 
(photo by Howard Morrison) 


5. Smiling widely at the Connecticut Humane Society’s Fal! Gala, 
held at the Westport Inn, are (/-r) CHS Executive Director 
Gordon Willard, special guest Andrea McArdle (former star 
of Broadway's Annie) and famed theatrical animal trainer 
Bill Berloni. More than $27,000 was raised to support the 
society's shelters in Newington, Westport and Waterford, and 
its reduced-cost Fox Memorial Veterinary Clinic. (photo by 
Kathleen Eslinger/Cherry Blue Sky Photography) 
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6. Cutting up at the Greenwich Wine+Food Festival, presented 
by Serendipity magazine, are (/-r) celebrity chefs Graham Elliot 
and Joe Bastianich of Fox Television Network’s “MasterChef.” 
Held at Greenwich’s Roger Sherman Baldwin Park, the three- 
day event raised more than $50,000 for Ashford’s Hole in the 
Wall Gang Camp. (photo by Kyle Norton) 


aK 
Wi 
VAS 


A) 
Lp}? 
\y 


ti 







Year. 
Aid 4 — 





To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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Groundbreaking advances in cardiovascular treatment were introduced right here at Bridgeport Hospital’s 
Joel E. Smilow Heart Institute. As part of Yale New Haven Health, we're advancing cardiovascular medicine 
even further to offer you a range of specialties and treatments to bring the best care, closer to home. Options 
like transcatheter aortic valve replacement and hybrid atrial fibrillation ablation, give hope to patients once 
considered inoperable. Being part of Connecticut's leading health system means more advances, more choices 
and a healthier life for everyone. Learn more at bridgeporthospital.org/heartinstitute or call 800.794.5013. 
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For more information, see page 114 
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By MICHELLE BODAK ACRI 


A Mystic Country 


Holiday 


You've made your list, you've checked it twice — 
and man, that list is long! No worries: We've got 
your back here in Mystic Country. Quaint down- 
towns to stroll, chic boutiques to wander, world- 
class shops with a casino (or two) attached ... 
there are options aplenty and—better yet—each 
is dressed to the nines in all the holiday finery 
needed to get you in a festive mood. Lights in 
the riggings and the sound of carols in the air, 
Santa aboard a steam train and a gingerbread i me ri 
house the likes of which you've never seen... ee | 4 : 
we are more than ready to celebrate the 
season here in Mystic Country— 

won't you join us for the holidays? 














Birds of a feather 

The Bowerbird (860/434-3562, thebowerbird. 
com) in Old Lyme specializes in what the folks 
here like to call “impulsive necessities” —anything 
and everything from fine stationery to luxurious 
skincare, baby treats to gourmet goodies, jewelry 
to handbags. There are more than 4,500 square 
feet to explore here and more than 2,000 vendors 
represented—think that'll make a dent in your list? 

To get you started for the kids, The Bowerbird 
has its nest full of the American Specialty Toy 
Retailing Association’s Best Toys for Kids 2013. 
Rainbow-bright Skwish Classic, made of safe 
rebounding elastic and wooden beads, helps 
babies learn cause and effect while developing 
their reaching and grasping skills. Squigz are 
fun little suckers that connect to each other and 
any solid, nonporous surface; recommended for 
children three and up, they encourage creativity 


while honing fine-motor skills—and are awfully 
cute besides. Zingo! Sight Words is an entertaining 
twist on bingo for those in Pre-K to Grade 1 (No 
need to tell them it’s educational). Laser Maze is 
a beam-bending logic game that challenges ages 
eight to adult to direct a laser beam through a 
series of mind-bending mazes. Then there’s the 
Original Spirograph Deluxe Set, which features 
all the iconic wheels and rings of the original, re- 
engineered and updated for today. Admit it: You 
want one, too. 


Pamper me, please 

The Spa at Norwich Inn’s (860/425-3630, 
thespaatnorwichinn.com) new Chocolate- 
Peppermint Pedicure and Manicure transforms 
bite-size indulgence into a total body experience 
from fingers to toes. Manicure or pedicure? 
Whichever you chose begins with a soothing soak 





followed by exfoliation with a peppermint scrub, 
a caramel masque and an application of chocolate 
souffle. 

Additional seasonal services (available Dec. 1 
through Feb. 28) include a Winter Organic Facial 
that relies on pure, naturally derived products to 
cleanse, calm and moisturize your skin as it changes 
with the rhythms of the seasons, and a Chocolate 
and Coffee Body Polish that employs a gommage 
of Arabica coffee (nature’s own micro-cellular 
stimulant), detoxifying Dead Sea salts and essential 
oils of rosemary, mint and citrus to wake up the 
senses. Finally, the Winter Body Wrap includes 
an exfoliation with natural algae, an application 
of a stimulating shower gel, a skin-nourishing, 
antioxidant-dense mix of Vitamin A, C and E créme 
aprés shower, a sojourn in a warming blanket and 
a relaxing scalp-and-face massage. Can you say gift 
certificate? 
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Get Ready to Celebrate 


Entertaining Essentials 
Bar Accessories 
Table Décor 


Impulsive Necessities" for everyone 


Hostess # Babysitter # Best Friend 
Fido and Kitty # Kids # Grandkids 
Co-worker # Employee # Employer 
Wife # Mom # Sister 
ig» Husband * Dad *# Brother 
. Neighbor # Teacher 


Did we leave anyone out? 
We have something for that person, too! 


The Bowerbird 


Home of Impulsive Necessities” = 


Old Lyme Marketplace, Old Lyme, CT 
860.434.3562 www.thebowerbird.com 


Destination 


Bl oCOVER ALE WE HAVE TO OFFER 


Indulge in soa pampering, enjoy 
gourmet dining and relax in a 
beautifully appointed guestroom. 
Select from our wide variety of 
overnight and seasonal spa packages. 


The Spa at 
oorwicho”nn 
1-800-ASK-4-SPA (275-4772) 
TheSpaAtNorwichInn.com 
607 West Thames Street 


Norwich, CT 06360 For more information, email 


advertising @connecticutmag.com or call 203-789-5219. 
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Yo ho ho and a bottle of eggnog 

Said to be the world’s first exhibit of authentic 
pirate treasure, Real Pirates: The Untold Story of the 
Whydah at Foxwoods Resort Casino (800/FOX- 
WOODS, foxwoods.com) through Feb. 28, tells the 
story of the Whydah, the first authenticated pirate 
shipwreck in U.S. waters, as well as that of the 
diverse people whose lives converged on the vessel. 
The one-of-a-kind exhibition features more than 
200 authentic items recovered from the Whydah, 
ranging from canons and coins to personal items 
worn by the pirates and the ship’s massive bell. 

Hot tickets this holiday month also include: the 
rockin’ Brian Setzer Orchestra on Dec. 1 and Jerry 
Seinfeld on Dec. 7, both at the MGM Grand at 
Foxwoods (866/646-0050, mgmatfoxwoods.com); 
and, at the Fox Theater, the brand-new, heart-rac- 
ing Nutcracker Spectacular presented by the Mystic 
Ballet on Dec. 7 and 8, 14 and 15 and 21 and 22. 
(Yes, you'll see Clara here, but expect a time-travel 
twist.) Then there’s Celtic Yuletide with interna- 
tionally renowned Irish tenor and PBS star Michael 
Londra on Dec. 10, electrifying “Broadway Rox,” 
the theatrical-concert presentation that features 
the greatest hits from some of the most memorable 
Broadway shows, on Dec. 27, 28 and 29, and, wrap- 
ping up the year, the 2014 COMIX Countdown 
with Mark Normand & Dueling Pianos on Dec. 31, 
which includes dancing, party favors, a champagne 
toast and a post-midnight dessert buffet. 

Still need to finish your shopping? Exclusive 
boutiques at Foxwoods include longtime favorites 
like Chopard, Bvlgari, Pandora and Judith Ripka, 
as well as newcomers Carina, for some of the most 
sought-after designers in contemporary women’s 
fashion like Joseph Ribkoff, Miss Me and Alberto 
Makali; Misura, for the man who gravitates toward 
designers like Hugo Boss, Rock Revival, True 
Religion, Tommy Bahama and Donald Pliner; and 
Lick, the ultimate candy shop for, well, all of us. 


To the North Pole—and fast! 

Santa’s sleigh is powered by locomotion at the 
Essex Steam Train (860/767-0103, essexsteam- 
train.com). Happy holiday revelers can climb 
aboard the Santa Special Nov. 29 to Dec. 1, Dec. 7 
and 8, Dec. 14 and 15 and Dec. 21 to 23. Santa and 
Mrs. Claus come along for the ride and will visit 
each child, while Rudolph and Pablo the Penguin 
help spread the holly-jolly cheer. The railway cars 
will be adorned with vintage decorations for each 
one-hour excursion and each child will receive a 
little something from one of Santa’s elves. Trains 
depart at 11:30, 1 p.m. and 2:30 p.m., depending on 
the day; don’t forget to pop in the gift shop before 
or after for all manner of train-related stocking 
stuffers (conductor’s hats, wooden train whistles, 
T-shirts etc.). 

Want more? At press time there were still 
tickets available for the steam train’s North Pole 
Express Dec. 27 to 29. (All other departure days 
have long been sold out.) This enormously popular 
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nighttime journey to the North Pole celebrates 

the season with a live musical performance of The 
Night Before Christmas aboard each coach as well 
as visits from Santa and the Mrs., sing-a-longs, 

hot cocoa and a gift for each child. Have the kids 
wear their favorite jammies. Just make sure they're 
warm: It’s cold up at the North Pole. 


Mohegan Sun (888/226-7711, mohegansun. 
com) will glow with the magic of the season as 
Holiday Marvels 2013 kicks off on Thursday, Dec. 
5th. The celebration begins at 6 p.m. with yummy 
hot cocoa, cider and cookies served at a center- 
piece life-sized gingerbread house that measures 
an astounding 28 feet from floor to weathervane. 
Expect new tree scenes to explore, giant snow- 
flakes and more. At 7 p.m., the lighting of the 
outdoor tree will be displayed on screens through- 
out The Shops at Mohegan Sun, and at 7:30 p.m. 
graceful ballerinas from “Albano’s Nutcracker” 
(playing at the Arena on Dec. 13 and Dec. 14 with 
a live orchestra and chorale, a cast of more than 
100 dancers and an astounding 35-foot glowing 
Christmas tree), will perform for guests. 

As for that shopping that still needs to be 
done, The Shops at Mohegan Sun include more 
than 35 fine shops and boutiques set in a two-story 
atrium, where you can expect to find everything 
from fine jewelry and apparel to sporting goods 
and the latest in electronics. The names should be 
familiar: Trailblazer, bluwire, Lux Bond & Green, 
Coach, Tommy Bahama, Sephora, Dylan’s Candy 
Bar (with some 5,000 kinds of candy!) and Tiffany 
& Co. Get out your list! 


Looking for a home away from home as you 
celebrate the holidays? Look no further than the 
“new” Old Lyme Inn (860/434-2600, oldlymeinn. 
com). The building that now houses the inn was 
constructed circa 1856 by the Champlain family 
and was the center of a 300-acre working farm. In 
fact, at the turn of the century many of Old Lyme’s 
famous Impressionist artists hauled their painting 
wagons into the fields and woodlands of the farm 
and used its barn as a studio. 

By the time Old Lyme residents Kenneth and 
Christine Kitchings purchased the inn in 2011 
the cherished landmark had grown tired. The 
Kitchings’ goal: to bring the local icon right “back 
to life” and in the process provide their commu- 
nity with “a place to eat, drink and celebrate life.” 
They've been doing just that since reopening in 
April 2012. 

Each of the 13 guest rooms here has been fully 
restored so that new (flat-screen televisions, gas 
fireplaces and organic linens) and old (antique 
furniture original to the inn and local artwork) 
mix nicely. At the restaurant, Executive Chef Jacob 
Ennis just took over the helm in early September. 
His specialty: farm-to-table cuisine. Think along 
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...AND HE’S STILL HUNGRY. 


MICHAEL JORDAN RESTAURANTS AT MOHEGAN SUN 
One Mohegan Sun Blvd. = Uncasville, CT » 06382 
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85 Lyme St. Old Lyme, CT + (860)434-2600 » www.ESSEXSTEAMTRAIN.com 


www.oldlymeinn.com 
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the lines of lobster mac & cheese, wild mushroom _23.sportcafe (860/862-2300, mohegansun.com/ 
polenta lasagna and bread-crusted halibut with poi/dining/michael-jordan-s-23-sportcafe html). 
enocchi, haricot vert and apple-cider brown but- Nine television screens here offer a panoramic 

ter. window into ultimate sports viewing, with an 
additional 11 screens throughout the restaurant. 
As for those eats, consider the lobster club sand- 
wich served on brioche, baby back ribs with brown 
sugar-barbecue sauce or perhaps a Fast Break 
Burger with smoked bacon, Gruyére cheese and 
caramelized onions. 

Finally, there’s the fiesta that is SolToro 
Tequila Grill (860/862-4800, mohegansun.com/ 
poi/dining/soltoro-tequila-grill.html), known for 
both contemporary Mexican food and an energetic 
atmosphere. The margaritas and signature cock- 
tails at this Michael Jordan cantina are made from 
one of more than 190 premium 100-percent blue 
agave tequilas on the beverage list, and the fresh- 
as-it-gets guac made tableside. Empanadas, chimi- 
changas, flautas, fajitas .. . you take it from here. 


After dinner, check out what’s doin’ at the 
SideDoor Jazz Club, owner Ken Kitchings’ “long- 
cherished” dream, which opened at the inn this 
past May. Dates include the Donny McCaslin Trio 
on Dec. 5, Shawnn Monteiro with Mike Renzi, 
Jimmy Cobb and Nat Reeves on Dec. 7 and the 
Bruce Barth Quartet on Dec. 13. 


A little MJ for the holiday 

Michael Jordan has quite a presence at 
Mohegan Sun Casino. Michael Jordan’s Steak 
House (860/862-8600, michaeljordanssteak- 
house.com) is the place for those with USDA 
Prime on the mind. Taking its cue from the 
approach to success of its namesake, the promise 
here is one of “excellence served daily”—and 
the menu reflects it. Juicy options include USDA 
Prime New York strip aged 28 days, center-cut 
filet mignon in seasoned butter, MJ’s USDA-prime 
Delmonico in garlic-balsamic vinegar jus and skirt 
steak with salsa verde, Parmesan and charred 
lemon. 

“Great eats and good seats” with 360 degrees of 
premium sports viewing is the theme at the steak 
house’s more casual cousin: Michael Jordan’s 


BRIDES 


GROOMS, WEDDING PARTY 


DATE 


MARCH 9, MARCH 9. 2014 
The Connecticut Bride® EXPO 


For more information, email expo@connecticutmag.com 


Grape Expectations 

Looking beyond the holiday rush? The cel- 
ebrated Sun WineFest 2014 (ww2.mohegansun. 
com/sitelet/winefest) kicks off Jan. 24 at 6 p.m. 
at Mohegan Sun Casino with a Bourbon Tasting 
at which hosts Beam Inc., Plan B Burger Bar and 
Adonis Cigars bring bourbon history to modern 
times. The Grand Tasting, the Sun WineFest’s 


| 24 DECEMBER 2013 connecticutmag.com | 


signature event on Jan. 25 and 26 from noon to 

5 p.m., offers guests a selection of hundreds of 
wines, beers and fine spirits as well as the oppor- 
tunity to sample signature dishes from some of 
the region’s most highly rated restaurants, while 
the Elite Cru Tasting on Jan. 25 at 3 p.m. is an 
extraordinary opportunity to discover the “best-of- 
the-best” vintages from around the world and to 
meet the winemakers and principals behind them. 
For more fun on the 25th there’s the Sun WineFest 
Grape Stomp at 4 p.m., when 16 brave teams vie 
to crush the most juice out of a measured amount 
of grapes to benefit charity, and the Celebrity 

Chef Dine Around at 8 p.m., at which world-class 
chefs/hosts like Todd English, Robert Irvine and 
Jasper White invite guests to stroll among the live 
cooking stations and watch the action while pair- 
ing a premium wine, beer or crafted cocktail to 
complement each dish. The 10th Annual Mohegan 
Sun Oyster Open, presented by Absolut Tune 

at 4:15 p.m. on Jan. 26, wraps up the festivities 
with a shucker showdown that draws some of 

the nation’s best oyster shuckers to compete for a 
$5,000 purse. 








ENJOY A YEAR'S WORTH OF FUN 
IN ONE NIGHT 


NEW YEAR'S EVE SHINES BRIGHTER AT MOHEGAN SUN 


_cirque | 
GEVECEATION 


MOHEGAN SUN ARENA’ 





MOHEGAN SUN’S 
PARTY INTO THE 


NEW YEAR? 


10:00PM e UNCAS BALLROOM* 
LOCATED IN MOHEGAN SUN’S CONVENTION CENTER 


¢ CHAMPAGNE CORKS POP AT MIDNIGHT 
e ALL-NIGHT BAR 
e EARLY MORNING BREAKFAST BUFFET 


mEA EUR IGNVG | D J 


SIDNICIOUS 





The best things come in small packages. 
Perfect for anyone on your holiday list. 


To purchase a gift card, visit the Mohegan Sun Box Office or mohegansun.com. 





*Tickets are on sale now at the Mohegan Sun Box Office or ticketmaster.com. 
**Cocktail attire required. Must be 21 or over. Admission subject to management discretion. 


mohegansun.com Time to shine. —Eiah 


Mohegan Sun 


f /mohegansun © @mohegansun ou): /mohegansunvideos /mohegansun a world at play 


For more information, see page 114 


- 


\ NIAGARA 


E MUSICAL; 


, 4 ——_ 
, i; — 
BankofAmerica _ “J XS 
eS ‘= 
March 28-30 


a Wy ee) 44] 


J r ) | | | * | 3 
5< » eloleorre 3: 5= /50- 200 b) 
It the Dox ofnce, 247 C Ollege street, New Raven. 


MAKE IT HAPPEN HERE 





April 25-27 





j l o 

ez ial a Ps > — 7 = E. 

1 alles 2 a@lea\ ain | a, 
| | | | _— | | ia | || 
PHO THUPTU A 
ee q i I) we ‘| | i | SS i || 








DECEMBER 2013 | BY CATHY P. ROSS 











THE NUTCRACKER 

Mother Ginger and her children dance their way onto the Sugar 
Plum Fairy’s court in Connecticut Ballet’s holiday favorite, The 
Nutcracker. Artistic director Brett Raphael’s production fea- 
tures guest dancers from the American Ballet Theatre along 
with more than 100 local school children. 


CONNECTICUT BALLET 


STAMFORD CENTER FOR THE ARTS 
DEC. 14-22 (WEEKENDS) 
203/325-4466, scalive.org 


this month 


that mesmerizes. The 1988 “Star Search” 
Wildhorn’s Broadway production of Je- 
teamed up with Wildhorn once again 


for her latest album, Christmas Where 
You Are, which features a dozen songs, 


the concert. 203/438-5795, ridgefield- 
playhouse.org. 





What kind of architecture do you build along the most scenic roads in the 
world? Graphic designer and photographer Derek Hayn of Centerbrook Ar- 
chitects trekked all the way to Norway to find out, chronicling his odyssey 
from Oslo to the Lofoten Islands. Hell present his findings in “Navigating 
Norway: Fitting in by Standing Out” at the Essex Library on Dec. 6. The 
free talk is part of the Centerbrook Architects Lecture Series. Call to register. 
203/767-1560, essexlib.org. 
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Celebrations Gallery & Shoppes in Pomfret presents Small Works: 

Artful Treasures through Jan. 5. Showcased is the work of 30 art- 

ists, with none bigger than 200 square inches. The multimedia col 
/ lection includes everything from paintings (“Winter Moon Over 

Two Spruces, by Marguerite Bride, pictured) to frescoes, photog 

raphy, fiber art, pastels, encaustics, printmaking and framed jew 
Y elry. 860/928-5492, celebrationsshoppes.com. 
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See December 2013 calendar listings at 
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Linda Eder has a three-octave voice 
winners portrayal of Lucy in Frank 


kyll e Hyde made her a star. Now shes 


new and old. Hear her sing them live 
at her holiday show at the Ridgefield 
Playhouse on Dec. 8. A wine and cheese 
tasting and artists reception precedes 


v 


If youre looking for a gift this season that will bowl them 
over, stop in at John Macomber’s 38th dceeaed Open Stu- 
dio at Green- a 
leaf Pottery 5 : a 
in South er 
Windsor Dec. 

7-15 (weekends, 
from 10 a.m. to 5 
p.-m.). The gallery ‘ 
will be filled with 











Macomber’s _ beau- 
tiful, handcrafted 
functional — stone- 


ware, from one-of-a- i: 

kind bowls and vases tas; 
to coffee mugs and Yam 
dinnerware sets. Lim- Wy 
ited editions are available, 
and custom designs and en- 
gravings may be ordered. Visi- 
tors take home a stoneware wine cup 
as a gift, while supplies last. 860/528- 


6090, greenleafpottery.net. 





I this month | front row 


You might assume that singer-songwriter Ben Taylor, 36—son of Carly Simon and 
James Taylor—is just a chip off the old blocks, but he’s definitely his own man. He 
performs twice in Connecticut this month, including a return to Norfolk’s Infinity Hall. 

Whenever I’ve seen you perform, you always seem so at ease. Are you? | think that’s 
just circumstantial. | think that maybe the root of the music is relaxed, and in a per- 
fect world, that’s why it seems so onstage. | think sometimes | feign being “at ease.” 
You don’t always have perfect conditions. At times, even though a show sounds al- 
right in the audience, onstage it sounds like someone hired a 10-year-old boy with a 
megaphone to make cartoon explosion noises behind you. 

You recently returned from touring Europe, where word is you did some songwriting. 
Yeah. | have an album coming out next March or April. | was in the middle of record- 
ing—that’s usually the most Inspiring time, when you’re in the studio. You sit there 
recording stuff that you’ve known for years, or played live for a while, and then you 
write something in the studio that you get so much more excited about that that song 
is suddenly the only one you want to record. It’s a real challenge to resist that. 

So, your approach Is to play a song live for awhile before recording it? The best-case 
scenario is that you road-test a song for a good year before you get it in the studio, 
because a lot of the time the song hasn’t finished writing itself. 

You've released four albums. How has your songwriting evolved? | guess, just as | 
evolve and change, | keep putting new spins on the songs | write. But however | 
change, | wind up sounding like a new version of old me. When | look back at songs 
I’ve written in my youth, | think that they seem a little immature. Just as young 
Snakes bite and use too much venom, young musicians use too many notes. 

You're known for having done some unusual covers, like Macy Gray’s “! Try” and the 
Zombies’ “Time of the Season.” In one show, you did Paul McCartney’s “Dear Boy,” which 
was great—but it’s pretty obscure. His album Ram is one of my favorites of all time. It’s 
just so refreshing to me, and that song Is beautiful—there’s so much momentum In 
it. McCartney Is a little uncharacteristic of the artists | usually cover because | often 
do stretch to genres that are so unlike myself that | feel | can really do them justice 
by bringing a new perspective. 

Is there any song by another composer that you love so much you feel you could play 
it in every show and never tire of it? Stevie Wonder’s “Isn’t She Lovely.” Oh man, that 
song Is just perfect. And he slam-dunks it at the end—the whole song Is about his 
daughter Aisha, and then he gets to the third verse and gives It to “Londie” for having 
conceived the one who’s so very lovely. | mean, It’s a f***ing slam-dunk. 

Every other interviewer talks to you about your parents’ musical influence on you. But 
when you were a kid, did you ever get to influence them? No, | think they were beyond 
my guidance by the time | got hold of them. //aughs/ Conversely, | remember coming 
home with music | had bought—or music someone at school had loaned me—and 
being put on the spot in terms of explaining why | liked it. One time | brought home 
Duran Duran’s Seven and the Ragged Tiger and Michael Jackson’s Thriller at the 

same time. | was listening to Duran Duran when my 

mom came into the room and grilled me on it. Then 
she said, “A lot of that is just pop divisiveness.” So 
| put on Thriller, and she was like, “Ohh, yeah— 
Quincy Jones, Quincy Jones!” She grooved to that. 
You’ve said Infinity Hall is the best place on the 

East Coast to play music. \t really is, from the root to 

the fruit. You get there, people are excited, every- 

body at the venue Is cool, the sound Is great. It’s 
easy to play a show there. | P.G. | 









BEN TAYLOR 


FTC ON STAGEONE 
DEC. 19 
fairfieldtheatre.org 
INFINITY MUSIC HALL 

DEC. 20 


infinityhall.com 


PETE GURNZ 


The best decision a 


HIGH 


~16)5 16/0) 5 
STUDENT 


makes all year: 


INSTANT 
DECISION 


DAY 


December 7 


Appointments 
are limited: 
800-578-9160 


Registration ends 
December 4, 2013 


We have faith 
in your future. 
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Fine oe nthe Directo 


703 Boston Post Rd. | 1022 Chapel St. C h f 
203-245-5700 | 203-776-4833 - . a | 


www.peterindorf.com 


PETER INDORF 
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Designers of Fine Jewelry - Gemologists 














Phylicia Rashad directs Fences, August 
Wilson’s celebrated play. 


Be n I a a - V = ry e ‘to fell |-} '@) Mm FS Broadway veteran Phylicia Rashad—whos 


" been in everything from Into the Woods to 

IS ON... August: Osage County, but still will forever 
, : re | be known as mom to “The Cosby Show” 
brood—makes her Long Wharf Theatre di- 
rectorial debut with Fences, August Wilson's 
Tony- and Pulitzer Prize-winning play. Set 
in the 1950s and part of Wilsons 10-play 
Pittsburgh Cycle, the story revolves around 
Troy Maxson, a former Negro Leagues base- 
ball star turned embittered garbage collector. 
The role has been played by James Earl Jones, 
Denzel Washington and, in an unexpectedly 
triumphant turn last summer in London, 
British comedian Lenny Henry. 

Artistic Director Gordon Edelstein says, 
“August Wilson has never been seen on the 
Long Wharf stage before—hed been the 
province of our colleagues at Yale Repertory 
Theatre, where most of his plays were devel- 
oped, at least in part. But those days are gone, 
and I think August belongs to the canon of 


For more information, see page 114 





Holiday Shopping with Alpacas! 


Join us at our 


Holiday Farm Tour 


Sat., Nov. 30 & Sun., Dec. 1 10-4pm a great American playwrights. Its time we 
present him to our audiences, and this is one 
Sat., Dec. 7 & Sun., Dec. 8 10-4pm of my favorites of his plays.” | P.6. | 


Unique Alpaca Products & Yarn Available 


‘ed FENCES 


or call tor a | THROUGH DEC. 22 


Southwind Farms Farm Tour , LONG WHARF THEATRE, NEW HAVEN 


Watertown, CT ¢ 860-274-9001 © southwindfarms.com 203/187-4282, longwhart.org 
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COLLECTION OF THE NEW HAVEN MUSEUM 


| this month | visit \ 


The New Haven 
Museum 


There’s more to Wooster Square than just a 
world-class pizza. 





THROUGH FEB. 28 | NEW HAVEN MUSEUM re Ny 
203/562-4183, newhavenmuseum.org : i 


The New Haven Museum is celebrating its 150th anniversary this year with Beyond the New 
Township: Wooster Square, a major exhibit showcasing one of New Havens most celebrated 
neighborhoods— Wooster Square. Of the nine squares into which the city is divided, Wooster 
Square Historic District was the first to be listed on the National Register of Historic Places. The | 
exhibit captures the heart and soul of Wooster Square from the influx of immigrants and the cre- BARTLETT. 


ation of vibrant manufacturing to urban renewal and historic preservation since its beginnings 

in the 18th century through today. To draw a complete picture, the exhibit covers places that no BECAUSE 

longer exist, like the old waterfront on Water Street and the once bustling rails on Union and 

Railroad avenues, as well as neighborhoods outside the historic district, such as Grand Avenue FULL, HEALTHY 

and Wooster Street, of course—the place for extraordinary pizza and Italian pastry. TREES MAKE 
NHM executive director Margaret Anne Tockarshewsky notes that contributions from the FOR FULL 

public were key in developing the exhibit. “Community research and input provided a rich : 

and personal context,’ she says. More than 200 items are on display, including photos (above, HEALTHY 

mezzotint of Major General David Wooster drawn by Thomas Hart, c. 1776-78; below, New LIVES. 


Haven Bread Co., c. 1917; bottom, New Haven Clock Co., c. 1910), aaaeit and products 
manufactured here from Strouse 
Adler corsets to jars of Palmieri 
Sauce. There are also family keep- 
sakes from neighborhood resi- 
dents—including a vintage pastry 
cutter and rolling pin from US. 
Rep. Rosa DeLauro. There's even 
a rotating installation of images 
submitted by visitors. Events are 
planned, too. On Dec. 4 at 5:30 
p-m., author Anthony Riccio pres- 
ents “The Italian-American Expe- 
rience in New Haven.” [c.pR.| 

















The trees and shrubs that shade 
us and grow along with us are 
valuable assets that deserve care 
and protection. For over 100 years, 

_ we've led both the science and 

services that make your landscape 

thrive. No matter the size or scope 

of your tree and shrub care needs, 
our experts provide you with a 
rare mix of local service, global 

resources and innovative practices. 
Trees add so much value to our 

lives. And Bartlett adds even more 

value to your,trees. 





SAB 


BARTLETT 


io AEceeccmterhttee 
bhatt PE ter a5 


ae 


BARTLETT 
| /,_TREE EXPERTS 


SCIENTIFIC TREE CARE SINCE 1907 


For the life of your trees. 


PRUNING FERTILIZATION REMOVAL 
PEST & DISEASE MANAGEMENT 


CALL 877 BARTLETT 877.227.8538 
OR VISIT BARTLETT.COM 
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TIME FLIES: KEES DE WAAL 


DEC. 8 THROUGH JAN. 26 


CENTER FOR CONTEMPORARY PRINTMAKING 
NORWALK 


203/899-7999, contemprints. org 








At 90, Greenwich artist Kees de Waal is 
still contemplating the mysteries of life, but 
rather than write his observations on paper, 
he paints them in bold colors on canvas. The 
prolific artist works daily and creates about 
100 new works a year, dividing his time 
between studios in Greenwich, Naarden, 


Netherlands and La Turballe, France. 

An artist since his boyhood in the Nether- 
lands, de Waal didn't begin to focus on paint- 
ing full-time until 1986, when he retired 
from the fashion industry. He founded the 
Dutch menswear chain HIJ, which once had 
150 stores in the Netherlands, Switzerland 
and Belgium. In 1985 he handed the business 
over to his son and dedicated himself to phil- 
anthropic work, primarily to help children 
born with birth defects in Latin America, 
and to art. 

The man who thinks globally produces 
dreamlike pieces with an intercontinental/ 
Latin American influence. He uses fanciful 
birds, fish and other animals as symbolic 
representations of the human condition, and 
often adds an element of collage to his com- 
positions, which can be cheerful or cynical 
depending on the message. “My painting is 
storytelling,” he says. “I’m not interested in 
aesthetics.” 

But de Waal has his eye on the clock these 
days. He says, “I have more ideas than time.’ 
He'll share some of those ideas at the Center 
for Contemporary Printmaking in Norwalk 
on Dec. 8 from 2 to 5 p.m. during the open- 
ing of Time Flies: Kees de Waal. His paint- 
ings (pictured, “The World is Like Stage— 
We are the Actors”) prints, etchings and 
mixed media will be on view through Jan. 
26. Admission is free. | CPR. | 


EST. 19855 


At Connecticut Lighting Centers give your home a unique gift this season... Beautiful Mirrors, Home Decor, 
Accent Furniture, Lighting, Decorative Hardware and much more at prices that will make you very merry! 


BEET, 


¢ HARTFORO 860-249-7631 
@ 160 BRAINARD RD (|-91« EXIT 27) 


SOUTHINGTON 860-621-7585 
RT 10 WAL-MART PLAZA (I-84 * EXIT 32) 


Open 7 Days and 5 Nights 
www.CTlighting.com 


CENTERS 
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Visit our New Decorative 
Hardware Showroom 
in Hartford. Plus a New A 


Decorative Hardware 
Department in Southington. a. 


@> 


> 


LG Gi 


“et of te Corectest Ugery Uren her 


wy 


www.myRLG.com 
Across the street from 
Connecticut Lighting Centers 
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strings of Peace 


Julie Lyonn Lieberman imagined a place where children could learn peacemaking 
Skills, so she built the online Newtown Peace Park. 


Dec. 14 marks the one-year anni- 
versary of the devastating events at 
Sandy Hook Elementary School 
in Newtown. In the after- 
math of the shootings, grief- 
stricken Newtown resident 
Julie Lyonn Lieberman 
drove past a sign with the 
spray-painted message, 
“There is no foot so tiny 
that it can't leave an im- 
print on this world? It 
resonated with her, and 

~ inspired her to take 


















action against violence with her 
own peace plan. “I was deter- 
mined to overcome evil with 
good through kindness 
education, she says. She 
organized the Newtown 
Peace Park—a_ virtual 
park that exists only 
online. The website 
offers charitable proj- 
ects “that are avail- 
able to anyone in- 
terested in 





- 





STRINGS FOR NEWTOWN 
MEMORIAL CONCERT 


DEC. 1 AT 3 P.M. 
NEWTOWN CONGREGATIONAL CHURCH 
newtownpeacepark.com 


making a contribution to a new future,’ she 
says. Renowned luthier Paul Davies signed 
on to build a Violin of Peace for the project. 

As a violinist and vocalist, Lieberman 
found music a natural place to begin. She 
composed the “Newtown Peace Anthem,” 
which led to Strings for Newtown, an idea 
for a memorial concert she shared with 
string teachers across the country. Teachers 
in 20 states signed up to organize concerts 
in their states this month. Lieberman has a 
big show planned for Newtown on Dec. 1. 
She will be joined by Grammy winner Mark 
O’Connor and other string musicians, in- 
cluding Jay Ungar & Molly Mason, Bruce 
Molsky, Laraaji Venus, Donna Hebert, Brian 
Torff and Richard Brooks and the Norwalk 
Youth Symphony. Proceeds go to the Healing 
Newtown organization. 

Lieberman says, “My hope is that we can 
each exercise respect and kindness in our daily 
exchanges. It's possible, with practice, to in- 
spire others through our own actions.” | c.pr.| 





Your Best Skin 


AT THE SAVIN CENTER 


The Savin Center is the premier destination in Connecticut for achieving and 
maintaining skin health and beauty. The Savin Center's physician team are among 
the most highly regarded, published and renowned authorities in the world of 
dermatology, skincare clinical trials and cosmetic anti-aging and body contouring. 











The major dermatology authority 
in Connecticut for over 4o years 











RONALD SAVIN, MD LISA DONOFRIO, MD 


® MEDICAL AND 
6 SAV N COSMETIC DERMATOLOGY 
di CLINICAL RESEARCH 
CENTER 


203.901.1825 WWW.SAVINCENTER.COM 134 PARK STREET NEW HA 
LOCATED NEAR MAJOR HIGHWAYS & CONVENIENT FREE PARKING 











Act 














E SAVIN CENTE 


4 





For more information, see page 114 
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Homes for the Holidays 
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Homes around the state are decked in their festive best, all ready to 
receive guests. Here are a few invitations to consider: 

The Governor’s Residence in Hartford rolls out the red carpet 
Dec. 6-8. Santa and Mrs. Claus will be on hand, and gingerbread 
house replicas of Connecticut historic sites will be on display. Bring 
along a new unwrapped toy for the U.S. Marines Toys for Tots pro- 
gram. Admission is free. (860/524-7355, ct.gov) 

Also Dec. 6-8, tour the designer-decorated Burr Homestead in 
Fairfield during the Fairfield Christmas Tree Festival. Proceeds 
from the event will fund the Kennedy Center’s Artist Cooperative in 
Bridgeport. Tickets $5-$10. (fairfieldchristmastreefestival. org) 

In Suffield on Dec. 7 & 8, the Phelps-Hatheway House & Garden 
will be part of Home for the Holidays Suffield Tours. Tickets $15. 
(860/247-8996, ext. 23, ctlandmarks.org) 

The Mark Twain House decorated for a late 19th-century Christ- 
mas will be the centerpiece of the Friends of Mark Twain House & 
Museum's Holiday House Tour on Dec. 8, which also features five 
homes in Hartford and West Hartford including actress Katharine 
Hepburn’ss family home and the Isham-Terry House. Tickets $30-$35. 
(860/280-3130, holidayhousetour2013.brownpapertickets.com) 

The Greenwich Historical Society's Antiquarius celebrates the hol- 
idays in high style Dec. 7-11. The event, packed with the Winter An- 
tiques Show, designer talks and more, offers a Holiday House Tour 
of five Greenwich homes (including a Bunny Williams collaboration 
featured in House Beautiful) on Dec. 11. (203/869-6899, greenwichhis- 
tory.org/antiquaries.php) 

And on Dec. 14, the Woman’s Club of Woodbury offers a tour 
of historic and contemporary homes as well as a showcase cottage 
featuring the work of area designers. (203/266-4009, womansclubof- 
woodbury.org) [c.pR || 


YALE 1080 Chapel Street 

NTN mi FohYAcl a Glo) alarsveualene yi 
CENTER Tuesday-Saturday 10-5 
Sunday 12-5 


203 A32 2828 
BRITISH ycba.shop@yale.edu 


FOR 


ART britishart.yale.edu 
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Three Centuries of Christmas 
Holiday Tours at the Webb-Deane-Stevens Museum 


An enchanting and historic view of holidays past! 
See how the American holiday season evolved over 300 years. 


at the 
MusEUM 
Girt SHOP § 
A bounty of books and _ | : 


860.536.2964 


 RA.GEORGET TI € Co. 


Fine Gifts, Collectibles & Jewelry Since 1975 


HOLIDAY Pas. 
December 14 thru January 4 
Open M,W,Th, F, Sat: 10- 4 pm. 
Sun: 1-4 pm e Closed Dec. 24, 25, 31 & Jan-1" ” 


; Voted Best 
ee aS 


“Ay HIstOniG Home 


timeless treasures for 
every occasion! 


Please call for hours. 
REIS 
JEU Main St. 
Wethersfiend, CT 
860-529-0612 


Olde Mistick Village 7A 
Mystic, Connecticut 06355 


webb-deane-stevens.org 


800.243.3176 Seen 
AV." ob Dee Siacane Wee 


georgetti.com 





Give your family & friends the 
gift that lasts all year. 


Give them 12 issues of 
“The Magazine Connecticut Lives By”. 


Pratectng Av rah | Cektbeed Upcciessem | Ou recs Detag Sorts ity 

ane - i waeanes | 
) 100% CERTIFIED Hl | 
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To subscribe, return the card in this issue, 
order online at connecticutmag.com 


An Offbeat Collection of or call 800-974-2001. 


Twisted Holiday Tales by Seven 
Nationally Known Playwrights 


OF AN i t= 101 Oo WAV ko Ts) 
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ACCESSOR-EYES 
Stylish bebe shades, 
$169.99, at OptiCare, 
Waterbury, 203/ 
574-2020, and 

other locations, 
opticarepc.com. 


HOLIDAY MAGIC 
Eye-catching diaphanous 
party ruffle scarf, $38, at Lyn 
Evans Potpourri Designs, 
New Canaan, 203/972-3620, 
lynevans.com. 





WARM HANDS, 
WARM HEART 
Handsome lambswool- 
lined leather gloves with 
black buttons and trim, 
$48.95, at The Bowerbird, 
Old Lyme, 860/434-3562, 
thebowerbird.com. 





F y 
A 
; MAKE AN 
ENTRANCE... 
Ys, 7 inembellished flared- 
mii te leg jeans in winter . 
Lire ft J white, $210, and 
HIGH/LOW i 5a a stunning leather ; 
Ti Sento-La Bella Vita Collection hinged ae a peplum top, $160, oe 
bangle with champagne pave CZ, $1,539, ‘ie @ sf at Flirt, Hamden, ae ie 
tan and brown bangles, $49 each, at - 7 203/287-0092, eM 
Hatfield Jewelers, Torrington, 860/489- ; flirtboutiquect.com. rae 5 ; 





4367, hatfieldjewelers.com. 
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LET THE FESTIVITIES BEGIN 

Platform evening shoe with bow in gold 
glitter, $98.50, at Macy’s, Danbury Fair 
Mall, 203/731-3500, and other locations, 














DROP-DEAD GORGEOUS 
Handmade 14K yellow gold 





— macys.com. Triple Crescent drop earrings, 
cw | a Peter Indorf exclusive, 
$795, at Peter Indorf Jewelers, 
New Haven, 203/776-4833, 
and Madison, 203/245-5700, 
peterindorf.com. 
] 
SHOWSTOPPER! 
Vintage pendant with ws 
5.27-carat pear-shaped f \ 
blue-gray sapphire, ra | 
yellow sapphire and \ 
diamonds, $2,495, at ‘ A | | 
Peter Suchy Jewelers, * | { | 
Stamford, 203/327-0024, 9, ‘ 1! 
petersuchyjewelers.com. — V4 
















\ J 
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f 
ARM CANDY 
This chic Calvin Klein 
pebbled leather satchel 
with gold-tone padlock 
travels from day to night 
with ease. $198, at Lord BRING IT! 
& Taylor, Westfarms, Saoviathet 
West Hartford, 860/521- fallepanivciese 
8411, lordandtaylor.com. nea 
with dimen- 
sional flowers 
and beading, 
$780, at Helen 


Ainson Darien, 
203/655-9841, 
helenainson.com. 
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You didn’t choose to lose It. 


Lhoose to 







Connecticut’s Exclusive NeoGraft Center 
231 Post Road West, Westport, CT 06880 
neografthairCl.com 





#7. Call today to schedule your 
FREE Consultation! 





. 


e NO linear scar, NO scalpel 
incision, NO sutures 


BEFORE AFTER e Minimally invasive procedure 


For Men and Women »~ 2 = «Fast recovery - many go back 
Wow! Eyebrows too! a a to work the next day 


NATURAL, PERMANENT 


For more information, see page 114 









_ Follow Your 


—. __ VFIND-REsT ano ) REJUVENATION ad 
| -ADESTINATION ai RIGHT IN 
OUR OWN BACKYARD. 


7: Ohl kt MARI ane 





6 at G Spa at the MGM Grand ae 


The mood is relaxed in the pristine locker room at G Spa, as the din 
from the MGM Grand casino a few floors down fades away. Even the chit- 
chat of six twentysomethings who are there for a bachelorette weekend 
becomes white noise as you slip into a robe, sip lemon-infused water and 
settle into a chaise in the waiting (no, strike that), the anticipation area. 

The massage that follows—expertly executed with oils, fragrance 
and warm stones placed gingerly down the spine—exceeds all expec- 
tations. And afterward, your room, with its downy bed and incom- 
parably fluffy pillows, is a mere elevator button away. Therein lies the 
beauty of the destination-spa experience. 

Not surprisingly, spas like this one (as well as its sisters of the “day” 
variety) are trending. Spa visits, dollars spent per visit and overall 
revenue all increased in the U.S. in 2012, according to survey results 
released by the International Spa Association, marking the first time 
since pre-recession 2008 that all three figures were up. 

In Connecticut at least, we can vouch that it's with good reason. And 
a sampling of our destination spas—by definition a place for lodging 
where the primary draw is the spa and the focus is on wellness—proves 
you dont have to go far to experience a “staycation” of the very best kind. 

Herewith, our favorites: 


G SPA AT THE MGM GRAND: Far from the frenetic casino, G Spa is a true 
sanctuary, a smoke- and stress-free place to recharge during a visit to 
the lively hotel. 
Signature Service: The G Spa Signature Facial, which includes a con- 
sultation and skin analysis, is an ideal primer for anyone who has not 
had many (or any) previous skin treatments (50 minutes/$130). 
Sampling the Menu: 
Body: An array of services, from deep tissue to the Momma prena- 
tal massage—and the Hot Rocks Therapy, guaranteed to de-stress 
even the most wired client. 
Beauty: Game-changing facials include Glow, featuring triple exfo- 
liation, a peel and collagen mask. 
Beyond Tranquility: Before or after visiting the spa you can swim, steam, 
soak and work out—and later, there's always gaming, dining, shop- 
ping and taking in a show. 


| healthy living | 






Bed Rest: Just like your odds in the casino, accommodations in the 
MGM Grand (and Foxwoods proper) vary widely. There are lovely 
standard rooms, plush suites and everything in between. $$ 

Go: G Spa is located in the MGM Grand hotel at Foxwoods in Mashan- 
tucket. To schedule a treatment, call (860) 312-4772. For more infor- 
mation, visit gspa.com. 


MAYFLOWER INN & SPA: At the heart of the Mayflower Inn is the Spa 
House, a dedicated 20,000-square-foot facility that provides the ideal 
ambience for body-and-spirit rejuvenation. 
Signature Service: The Classic Mayflower Massage, a custom combina- 
tion of blended oils and rhythmic massage techniques. 
Sampling the Menu: 
Body: Treatments include massages, scrubs, rubs and soaks, the 
most tantalizing of which is the Midnight Honey Body Buzz, with 
warm honey massage. Sounds sticky; is divine. Also offered: nu- 
merous activities from yoga to Zumba. 
Beauty: The hydrating facial is not to be missed, as are the nour- 
ishing mani and pedi treatments that smooth you with a scented 
salt scrub. 
Beyond Tranquility: The Mayflower offers many classes and work- 
shops—from journaling and mindful eating to flower arranging and 
watercolor painting. 
Bed Rest: Rooms in the main house and cottages are beautifully ap- 
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Your trusted _ 
monthly magazine 
IS alSo your 


daily website 
for the best of 
all things Connecticut. 


Every day on connecticutmag.com find new stories 
in a growing list of categories you care about: 


Connecticut Today offers the day’s most 
compelling news 


goes beyond the headlines 
on boldtace issues and people 


The Connecticut Table dishes up a delicious 
insider's view on the state’s dining scene 


is your passport to the best of 
Connecticut design--and deals 


Arts & Entertainment connects you with the top 
arts & Culture happenings 


Education goes beyond the ABC’s for an in-depth 
look at issues affecting all of us 


History brings the most intriguing aspects of the 
past to life again in masterful narratives 





And that’s just the start of the content categories 
we'll be launching to make connecticutmag.com 
the single-click destination for all things 
Connecticut every day. 


CONNECTICUT 


M AG A Z 


connecticutmag. com 


DAILy 
A 
YOUR STATE. YOUR MAGAZINE. YOUR WEBSITE. 
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| healthy living | destination spas 


pointed with the finest furnishings and fix- 
tures, in traditional New England style. $$$$ 
Go: The Mayflower Inn & Spa is on Wood- 
bury Road in Washington. To reserve a spa 
appointment, call (860) 868-9466. For more 
information, visit mayflowerinn.com. 


Overflowing with 
Connecticut charm in a woodland setting, 
this award-winning spa and country inn sits 
on 42 postcard-worthy acres. 
Signature Service: The spa offers both a Lumi- 
nous Signature Facial (50 minutes/$150), a 
two-masque resurfacing treatment, and the 
firm, full-body Norwich Signature Massage 
(50 minutes/$125; 80 minutes/$200). 
soe the Menu: 
300y: This was the most extensive menu of 
boty treatments we found at any spa; offer- 
ings range from Swedish, deep-tissue and 
site-specific massage to various wraps and 
polish treatments, including one for sensi- 
tive skin. Classic Ayurvedic treatments are 
also available. 
Beauly: Manicures and pedicures with deli- 
cious-sounding names feature the smooth- 
ing properties of apricot, citrus, sweet al- 
mond and milk & honey. 
Beyond Tranquility: Fitness classes and training 
opportunities include assessments, one-on-one 





" 


4 


The pool at The Spa at Norwich Inn 


workouts, belly dancing, hiking, Pilates, tennis 
and Rhythms, a dance-inspired routine. Tarot 
card readings are also available. 

Bed Rest: Country-style accommodations in- 
clude villas, suites and 49 guestrooms. $$$$ 
Go: The inn is located on West Thames Street 
in Norwich. To reserve a spa appointment, 
call (860) 425-3500. For more information, 
visit thespaatnorwichinn.com. 


From 
the Latin for “to heal” or “make sound,’ 
Sanno is a gem tucked away in a charming 
shoreline inn; the spa menu pays homage to 
the restorative properties of water. 

Signature Service: The Kate, a signature ritual 
named for the Inns longtime neighbor Kath- 


WAYVNSOYOY NVALSI 































Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
leading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes gt varicose 


veins, and have you back on your 
leet the Ro day. 

Find oul how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 


covered by most 
health insurance plans. 


Call our office today 
to schedule a consultation or to 
request more information. 
© ¢ ' 


£ 
S Ne 
Y , 


Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 





For more information, see page 114 


(above) The relaxation room at Sanno at the Saybrook Point Inn 
& Spa. (below) Hot stone massage at The Spa at Water's Edge. 





arine Hepburn, includes a polish, rinse and 
body wrap (50 minutes/$118). 
Sampling the Menu: 
Body: Custom massages are the order of the 
day: Choose pressure, heat, stones or oils. 
Beauty: Facials, manis, pedis ... they’re all of- 
fered here, but we're especially fond of Sole 
Sisters, a side-by-side pedicure for two (with 
wine); your toes will never look lovelier. 
Beyond Tranquility: Personalized training ses- 
sions and nutrition consultations are available. 
Bed Rest: Options range from small rooms to 
full suites and villas. A favorite: The Light- 
house Suite located on the main dock, with 
unobstructed water views. $$ 
Go: The spa is located on the water in Old 
Saybrook. To reserve a spa appointment, call 
(860) 395-3245. For more information, visit 
saybrook.com/the-spa. 


THE SPA AT WATER’S EDGE A private hideaway 
in the midst of a sprawling resort, this luxury 
spas services celebrate body, soul and the 
beauty of the seasons. 
Signature Service: The Water’s Edge Signature 
Hot Stone Massage promises the ultimate in 
relaxation, soothing the body while calming 
the mind and spirit (50 minutes/$120; 80 
minutes/$160). 
Sampling the Menu: 
Body: All manner of massages, body wraps 
and polishes, plus Reiki therapy and re- 
flexology. 
Beauly: Facials range from a delicate treat- 
ment recommended for sensitive skin, to 
stimulating anti-aging therapy that purifies, 
firms and hydrates, using a magnet to stimu- 
late circulation. There are more manicure op- 
tions than you can shake a finger at, including 
one called Chocolate Peppermint Twist. 
Beyond Tranquility: Work out in the complete 
fitness center; swim in the indoor and out- 
door pools; shop at the nearby outlets. 






OPEN 365 DAYS 
Just Walk In! 


Friendly, 
Prompt, & Complete Care 
for Non-Life Threatening 
Illnesses & Injuries 


X-Rays, Lab, Pharmacy on Site 


“WOW — follow up phone calls 
to see how | was feeling? What 
a great facility & awesome 
| m staff.” Thomas W. 


BROOKFIELD 31 Old Route 7 
GLASTONBURY ...2928 Main St. S. 
NEWTOWN ....266 South Main St. 
NO) ANE 346 Main Ave. 
RIDGEFIELD 10 South St. 
SOUTHBURY 900 Main St. 


NOW OPEN! 
NORWICH: 607 West Main St. 


855-FIX-BUBU 
(855.349.2828) 


AYA Alero) lee) slalsieidielti mee) an 


WHERE THE DOCTOR 
WAITS FOR YOU 
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what's new in S@Nnior diate 


Duncaster 
Bloomfield 


Duncaster is a Continuing Care Retirement Community whose mission is 
to offer a high-quality independent lifestyle to senior adults through innova- 
tive housing, wide-ranging services, wellness programs and compassionate 
health care. It was founded In 1984 by a group of area leaders who wanted the 
security of a LifeCare community, and a voice in the community's operation 
and future. This philosophy of self-governance is one of the main differences 
between Duncaster and many other continuing care communities. Duncaster 
operates as a not-forprotit, non-sectarian, charitable and educational organiza- 
tion, meeting the highest professional standards. (860) 726-2000, duncaster. 
org 


Edgehill 
Stamford 


Edgehill is a Continuing Care Retirement Community on the Greenwich- 
Stamford border managed by Benchmark Senior Living. Enjoy carefree, com- 
fortable living with the security of state-of-the-art healthcare right on-site: 
Independent Living, Assisted Living, Skilled Nursing, Memory Support and 
Rehabilitation Services. And with the advantage of Lifecare, your long-term 
care costs stay predictable, protecting your assets. We take care of every 
detail, and you take care of living your life. Please call for a personal tour. (877) 
219-1164; edgehillcommunity.com 


Masonicare Home Health & Hospice 
Wallingford 


Masonicare is Connecticut's leading provider of senior healthcare and retire- 
ment living. With our long history and mission of caring for seniors, Masoni- 
care can help you age your way—elther with us in our communities or in your 
current home. And our Masonicare Home Health & Hospice not only provides 
comforting hospice and palliative care to you at home — we are also here to 
Support your family or caregiver. (888) 679-9997, masonicare.org 


Seabury 
Bloomfield 


Seabury Is proud to offer active retirement living for those seeking to expe- 
rience life to the fullest while having the security of life care. At Seabury, 
independent residents are part of a diverse, active community and enjoy a 
lifestyle that encourages Independence and nurtures long-lasting personal re- 
lationships. There is an established culture of fitness and wellness at Seabury 
with over 87 percent of independent residents participating in classes and In 
individually assessed and designed programs of wellness. (860) 286-0243, 
seaburyretirement.com 
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The relaxation lounge at The Spa at Winvian Resort 


Bed Rest: Accommodations run from cozy 
standard rooms to roomy villas (with kitch- 
enette and fireplace), all steps from the ho- 
tel’s private beach. $$ 

Go: The spa is located inside the Water’s Edge 
Resort & Spa in Westbrook. To schedule a 
treatment, call (860) 399-5901. For more in- 
formation, visit watersedgeresortandspa.com. 


THE SPA AT WINVIAN RESORT Thanks to Winvian’s 
ultra-luxury cottages, the atmosphere here radi- 
ates romance; the spa menu is rich with creative 
offerings, and the service first-rate. 
Signature Service: The Signature Aromather- 
apy Massage is a full-body treatment using 
cedarwood and juniper oils to relieve tension 
and improve circulation (50 minutes/$160; 
80 minutes/$210). 
Sampling the Menu: 
Body: Features all of the usual treatments 
with a few notable exceptions, includ- 
ing the Hydrotherapy Tub Treatment, an 
underwater extra that can be added onto 
massages and body scrubs. 
Beauty: Known for their anti-aging prop- 
erties, facials focus on firming, smoothing 
and rehydration. 
Beyond Tranquility: Private yoga sessions focus 
on an individual's needs and skill level. 
Bed Rest: It’s no secret that many people come 
for the cottages—18 themed getaways, each 
with its own special charms. $$$$ 
Go: The spa is located on Alain White Road in 
Morris. To schedule a treatment, call (860) 567- 
9600. For more information, visit winvian.com. 


NORWICH SPA AT FOXWOODS As peaceful and 
relaxing as the casino floor is jam-packed 
with energy, the Norwich Spa offers excellent 
service, making it a treasured part of the Fox- 
woods experience. 

Signature Service: Select your own essential oils 
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Treatment rooms atthe Norwich Spa at Foxwoods 


for detoxifying Aromatherapy Signature Body nia Myoxy-Caviar Signature Facial, designed 


Work, which includes lymphatic drainage and to smooth fine lines and improve elasticity. 

energy balancing (50 minutes/$110, 80 min- Beyond Tranquility: A luxurious indoor pool No need to check your list twice when you 
utes/$190 weekdays; $125 and $215 weekends). and cutting-edge fitness center provide lots have Hatfield and Co. on it—our new look, 
Sampling the Menu: of opportunities to move. new styles, new location and new extended 


Body: An unusual selection of body treatments Rail: Racte Pour Aotcls souhie the Pomvonds 
features a Jasmine Java Hydrating Wrap 


Graeectisiereicnte sen e olanirmiane complex offer accommodations of all kinds, 


of finely milled espresso beans) and Thalasso- aaa Price ome? H AI F l E L D & C O ; 
JE W_E_L_E_ RS 


therapy, a thermal algae body masque. Go: The spa is located inside the Grand Pe- 
Beauty: While mani/pedi services are top- quot Tower at Foxwoods in Mashantucket. To 


shopping hours are ready to make you the 
merriest Santa of them all! 


oe hedul 1 (860) 312-4901. F 1875 E. Main Street | Torrington, CT 
notch, and hydrating, anti-aging facials are schedule a treatment, call (860) 312-4901. For Phone: 860.489.4367 


plentiful, theres nothing quite like the Pevo- more information, visit foxwoods.com. a 
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Retirement Community myth: 
Residents don't drive. 


What? Oh, yes they do. Residents of Duncaster 
lead full lives - traveling to work, traveling for fun, 
attending classes, and shopping around town. When 
they're not on the road, you may find Duncaster 
residents putting around at Duncaster or lining up 
a tee shot on the course. Many have a hand in the 
Duncaster Golf Tournament to benefit Duncaster’s 
not-for-profit Foundation and enable Duncaster to 
support organizations in the community at large. In 
fact, the Duncaster lifestyle may bring more time for 


the pursuits that drive you! 


Call (860) 380-5006 for a 
complimentary lunch and tour when you 
mention this ad. 


| uncaster 


Retirement Community 
ax 
cat 40 Loeffler Road, Bloomfield, CT * www.Duncaster.org — smn 
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A man’s castle is his home? Christopher Mark’s unusual residence, looking as though it’s 
straight out of a fairy tale, is not what one usually expects to encounter when visiting the 


state’s Quiet Corner. 


The Tale of 
Castle Woodstock SY ERIK OFGANE 


ONCE UPON A TIME, A MAN WITH THE 
RICHES OF A PRINCE BUILT A CASTLE 
IN WOODSTOCK AS A HOME FOR HIS 
WIFE AND FAMILY, BUT THEY DIDN'T 
LIVE HAPPILY EVER AFTER... 
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The turrets of the castle appear suddenly between the trees and even when youre expecting 
them, you do a double take. What on earth is this doing here? It’s a giant 35,000-square-foot- 
plus Disneyesque castle with stone walls, towers, a moat and what appears to be a drawbridge. 
Ornate and surreal, the castle looks like a set for a sword-and-sorcerer movie, or a misplaced 
Las Vegas resort. Stranger still is the fact that it is plopped down in the middle of an otherwise 
normal neighborhood of moderate-sized homes. 

The castle sits overlooking a serene lake in Woodstock, on a quiet road in a quiet town near 
the Massachusetts border in Windham County. The 20-room edifice is on a 354-acre gated 
parcel that also includes another smaller house. Exotic animals—including at one time a ze- 
bra, emus and camels—are kept on the property, too. 

The site’s been attracting attention since the castle walls went up. 

“People are constantly running up and down the road to look at it and when they get there 
they say, ‘My god, it’s a real castle,” says Terry Bellman, a Woodstock building official who 
toured the castle several years ago and can attest to its structural soundness. 

Who built it? Why and for what? The answers involve a tangled tale of failed business at- 
tempts, acrimonious divorce proceedings and even allegations of child and animal abuse that 
remind us all that although we tend to remember the happy ones, many fairytales are grim .... 


FLIGHTBOXHD.COM 


UNHAPPILY EVER AFTER 

The castle was built by Christopher Mark, 
with primary construction completed in 
2009 at a reported cost of $4.1 million. Mark 
comes from a royal line of steel tycoons, and 
is the great-grandson of Chicago industrial- 
ist Clayton Mark Sr., one of the pioneer mak- 
ers of steel pipe and who in 1888 founded 
Mark Manufacturing, once the fourth-largest 
steel company in the country. In court docu- 
ments, he has been described by his now ex- 
wife, Mary Galt, as “impulsive, eccentric and 
colorful? 

Perhaps it was those characteristics that 
initially drew her to him but public details 
about their courtship are scarce. Surprisingly, 
considering they built an attention-grabbing 
castle as a home, Galt and Mark seem to do 
what they can to avoid the public eye. Mark 
is notoriously press-shy, and the number at 
which Galt was listed has been disconnected; 
her lawyers did not return multiple phone 
calls seeking comment for this story. 

Court documents show the couple was 
married in 2001 in Las Vegas and quickly 
had two children, born in 2002 and 2003. If 
money could buy happiness Mark and Galt 
certainly would have been an able to afford it. 
According to divorce filings, Mark, a manufac- 
turer and importer/exporter, grosses $21,000 a 
week, or more than $1.1 million annually. Ac- 
cording to Woodstock tax records, he is the 
highest noncommercial taxpayer in town and 
third-highest taxpayer overall, trailing only 
fragrance and body product company Crab- 
tree & Evelyn, and Laurel Ridge Inc. 

Yet even with the riches of royalty, two 
young children and a literal castle for a 
home, Mark and Galt were not destined for 
a happy ending. 

In May 2010, Galt filed for divorce. Hun- 
dreds of pages of documents in relation to 
the divorce are housed in the Putnam court- 
house. These documents are rife with bitter 
allegations detailing the couple's troubled 
relationship. 

While the divorce was being argued in 
court, Mark fathered a child with girlfriend 
Marina Isakova. When Mark and Isakova 
broke up she also took Mark to court in an 
attempt to get him to pay additional child 
support. That case was handled in New York 
and was covered by the New York Post. An- 
drew Black, Mark's lawyer in that case, says 
“we settled according to statutory guidelines 
in New York State.” He adds that child-sup- 
port issues are “pretty much statutory in New 
York State, so there's not a lot to fight about’ 

Mark and Galt’s divorce was not handled 
so easily. In a sworn affidavit on July 27, 
2010, Galt said she was “greatly concerned 
for the emotional health and safety” of the 


children. She alleged Mark was trying to 
turn the children against her and attempting 
to spread false stories “all with an intention 
of manipulation for a custodial advantage.” 
Later in the affidavit, she charged that Mark 
had “a long history of mental-health issues 
and has been diagnosed as bipolar, manic- 
depressive, dyslexic, ADD and has a history 
of mental-health hospitalizations.” 

For his part, Mark accused Galt of abusing 
the children. Due to these allegations Mark was 
temporarily granted full custody, and for a time 
Galt was only allowed visitation under supervi- 
sion at KIDSAFE, an organization that works 
to prevent child abuse. 

The animals on the castle property also 
came up in the case. Mark has long run a 
nonprofit refuge for exotic animals called 
Wilderness Kingdom, Inc. Since 2004, the 
property has been licensed by the U.S. De- 
partment of Agriculture as a traveling zoo. 

When a camel died in 2010, both Mark 
and Galt alleged the other was neglectful. In 
a motion filed on June 25, 2010, Galt claimed 
“the animals are not being properly taken 
care of” and “a camel on the property has 
recently died” 

In an email to Galt written on July 3, 2010, 
Mark countered that “when you sent the 
workers home and animals were not fed for 4 
days, the camel lost a lot of weight since and 
died last week.” 


CASH CASTLE? 

The divorce has not provided the only 
intrigue surrounding the castle. About six 
years ago Mark began exploring operating 
several businesses on the property. He cre- 
ated a website, castle-models.com (long since 
taken down), that advertised the castle was 
available to rent for $125 an hour to serve as 
a backdrop for photo shoots. 

Delia P. Fey, Woodstock’s town planner 
and zoning enforcement officer, wrote to 
Mark regarding the website. “There were (a 
few years ago) advertisements for websites 
indicating that he wanted to have a business 
there,’ Fey says. “He didn’t have approval for 
that so he was required to take the websites 
down.” Mark also complied to her request to 
stop advertising the castle in association with 
any businesses. 

Mark has also explored getting approval 
from the town to use the castle commercially 
as a banquet hall for themed parties or wed- 
dings, and looked into getting a bed-and- 
breakfast license. Again, he wasn't successful 
as Woodstock has a height maximum of 35 
feet for nonresidential buildings, “or about 
two-and-a-half stories, explains Fey, add- 
ing that the castle is “clearly taller than that.’ 
Mark applied for a variance to that regula- 


tion, but was denied. 


LORD OF THE REALM 

The number Mark is listed at does not 
work, nor does a number and email provided 
by Black, Mark's attorney for the New York 
child support case. Hoping to connect with 
Mark himself, I decide to storm the castle 
gates (figuratively, of course). 

I arrive on a recent rainy and chilly fall 
afternoon. The castle can be seen from the 
road through evergreens and mist, making 
it seem simultaneously mysterious, majes- 
tic and almost comically out of place. I ap- 
proach the wrought-iron gate. Through it 
I can see there are multiple cars parked in 
the driveway including a limousine and a 
fire truck. There is a number posted on the 
gate. I call; there is no answer, so I leave a 
message on a generic voicemail. I wait a few 
minutes, then leave. 

Later that day my phone rings—it’s Mark. 
He is polite and even friendly, but tight- 
lipped. 

“I designed it and manufactured a lot of 
the components, it was a struggle building,” 
he says of the castle. But he’s clearly reluctant 
to provide more information about his un- 
usual home. He asks if he could have some- 
one cowrite the story with me. He says, “I’m 
worried because there's been so much BS 
written about it.’ 

After I say no to a cowriter, he says he'll 
call me back. He doesnt. Three days later I 
try him again. Mark answers and again is 
friendly without providing details about the 
castle. He says he will have someone call me 
back later. Two days pass. I call again. No 
answer. About a week later I call one more 
time, a woman answers and says Mark will 
call back, he doesn't. 

Though Mark has not broken his silence 
about the castle, many of the issues sur- 
rounding it seem to have been resolved. In 
February 2013 his divorce with Galt became 
official. In March, Mark and Galt jointly 
moved to retain Sidney Horowitz, Ph.D., as 
a consultant to counsel both parties and as 
managing psychologist for the family. 

Town officials in Woodstock report there 
are no current indications that Mark is vio- 
lating any zoning issues. First Selectman Al- 
lan D. Walker, Jr., says “T really haven't heard 
much about [the castle] lately. As a matter of 
fact, I kind of forgot about it.’ 

Bellman, the building official for Wood- 
stock, says Mark deserves the same consider- 
ation as any other homeowner in Woodstock. 
“He's just using it as his personal residency, 
so its just like any other house in town,’ he 
says of the regal castle on the lake. “He's got a 
right to his own privacy.’ bed 
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The return of Powder Ridge bolsters 
what should be a great season 
for skiers across the Northeast. 
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Since opening 53 years ago, it has been anything but a smooth downhill run for Powder 
Ridge ski area. After surviving a few near wipeouts and an extended hiatus, an energetic 
new owner has the resort poised to return to its former wintertime glory. 





he work never seems to 

stop. Generators hum, 

hammers bang, saws spin 
and workers plant grass seed and 
carry old shelving out of build- 
ings. Pick-up trucks drive up and 
down a dirt road. Bobcats dig 
where 1,400 parking spaces will 
soon be. With just about a month 
left to go before lights are set to 
come back on at Powder Ridge 
Mountain Park & Resort in Mid- 
dlefield, time is running out. 


“We will be open for the season,” vows 
Sean Hayes, the new owner, on a warm day 
in October. “We may not have all the servic- 
es we would like, but we will be open.” 

One of five ski areas in Connecticut, Pow- 
der Ridge offers a 525-foot vertical drop and 
a 2,000-foot run with 22 trails, from bunny 
hills to black diamonds. It’s the only ski re- 
sort in the’state with a full half-pipe. 

The .southernmost ski area in New 
England—to some mostly known for its 
failed rock festival in 1970—has been 
closed since 2007, when owner Whitewa- 
ter Mountain Resorts filed for bankruptcy. 
The town of Middlefield bought it for $2.55 


BY VIKTORIA SUNDQVIST ———"+ 


million in December 2008 at a foreclosure 
auction. Four years later Hayes, who also 
owns Brownstone Exploration & Discov- 
ery Park in Portland, was able to acquire 
the resort from the town for $700,000 after 
voters overwhelmingly approved the deal 
via referendum. 

As part of the deal, Hayes agreed to invest 
at least $2 million in permanent improve- 
ments to the property. His plan was to invest 
up to $5 million if necessary. 

“Tm nuts,’ he says about his decision to buy 
the place. However, with all the synergies be- 
tween a ski area and his Portland water park, 
Hayes says he couldnt resist the challenge. 
“They are only nine miles apart. We can reach 
23 million people within a 90-mile radius.” Be- 
tween the two properties, he'll be offering full- 
time work for almost 200, including cooks, 
waitstaff, lift operators and ski instructors. 

Hayes is passionate about his vision to re- 
store the long-vacant Powder Ridge into a 
full-service resort, leveraging the unique attri- 
butes of the terrain like when he transformed 
a Portland quarry into an exciting adventure 
park. He describes the project as a “continuing 
vision that evolves when you get into it? 

“Tm a sculptor,’ he says. “I'm the happiest 
when I'm on a bulldozer.’ Plus, having the win- 
ter off was just “too much relaxation.” (Brown- 
stone operates from May through September; 
Powder Ridge will be open from October 


through March, offering leaf-peeping tours 
starting next fall.) 

When complete, Powder Ridge will offer ski- 
ing, snowboarding, mountain biking, obstacle 
courses, a swimming pool, hiking, tubing and 
a scenic parking area. The 19,000-square-foot 
lodge will have retail shops, and Hayes says he 
hopes it will be a place where parents don't just 
drop kids off but stay to shop and watch the 
family ski on TVs in the base lodge. 

“We will feature three levels of eating,’ he 
says, laying out the floor plans: A market area 
on the first level with The Ridgeside Tavern bar 
and mountain views on upper levels, topped by 
a more formal full-size restaurant, Fire at the 
Ridge, headed up by celebrity chef Kevin Cot- 
tle, former executive chef for Jordan Caterers 
and a first runner up on Gordon Ramsay's TV 
cooking competition “Hell's Kitchen.” Hayes 
is hopeful the restaurant will be open by New 
Year's Eve. 

The resort will offer 10 “day rooms” that will 
be set up as living rooms with full-size queen 
sofa beds and can be rented for a half day, full 
day or overnight, or for special events like wed- 
dings, which will be offered at the top of the 
mountain in a picturesque gazebo featuring 
views of the entire Connecticut Valley. 

Joseph Robison, who first learned to ski at 
Powder Ridge in 1992 when he was 5, will 
be teaching there again this winter. He's ex- 
cited to see the area get a second chance. “I 


can remember it hustling and bustling in full 
swing—people having fun, skiing and en- 
joying the mountain, and I cant wait to be 
making turns down some of those runs once 
again, he says. “All the lifts were spinning, 
busses from New York were bringing people 
in. The restaurant was open, you could grab a 
coffee and chowder and hang by the roaring 
fire watching the people ski. It really was a 
great atmosphere.” 

Jennifer Sprague of Vernon says her 
Glastonbury High School ski team held 
weekly practices at Powder Ridge in the late 
1990s and she has many fond memories of 
her time on the slopes. “Through skiing, I had 
the opportunity to be a part of a team sport 
with great people who shared my passion—it 
kept me active during the winter, instilled a 
sense of pride in myself and in my team, and 
helped me develop leadership skills when I 
eventually became a team captain,’ Sprague 
says. “I am excited to see Powder Ridge re- 
opening and to know that more kids will be 
able to have these great experiences.” 

Powder Ridge will be the first mountain in 
the Northeast to implement a terrain-based 
learning center to help learn how to ski, 
which takes away the fear of falling, Hayes 
says. “This is a beginner-to-intermediate 
hill” he says. “It's a family park. We want 
people to get back outside and get healthy.” 

Hayes had to make several structural im- 
provements to bring everything up to code 
before opening day, with permitting delays 
every step of the way—it took almost nine 
months to just get power restored. He also 
had to deal with a severely vandalized prop- 
erty and $150,000 worth of copper being sto- 
len from the site over the years. “It’s been an 
eye-opener, he says. “It's been educational. 


It's been frustrating. But the passion, the vi- 
sion, has not diminished.” 

While theres still a long way to go, he says, 
“I don't give up easy.” 

He did get one break: The lifts were in bet- 
ter shape than anticipated. By late summer, 
they had been inspected and were ready to go. 
Three lifts—two triples and a double—take 
skiers all the way to the top of the ridge. In the 
restoration process, the crew added a second, 
faster, speed; it now takes about 12 minutes 
to reach the top, Hayes says, “but they can be 
slowed down for leaf-peepers as needed.” 

Sixty-six snowmaking machines and six 
fan guns will be on-site. The pond at the bot- 
tom of the hill has been dredged and wid- 
ened to double its capacity from 4 million to 
8 million gallons, which Hayes says will be 
“more than enough for snowmaking.” It only 
has to be 38 degrees to make snow, but Hayes 
is hoping for a cold winter to make the resort 
as successful as it can be. 

By mid-September, Powder Ridge had al- 
ready sold twice as many season tickets as 
expected, offering 50-percent-off deals and 
combination summer-winter passes with 
Brownstone. “For a first year, we are doing 
well,’ Hayes says, appreciating the fact that 
people are taking a risk, not knowing what to 
fully expect the first season. 

Powder Ridge—then known as the Pow- 
der Hill Ski Area—first opened on Jan. 20, 
1961, the same day President John F. Ken- 
nedy was inaugurated. New Haven appliance 
dealers Louis and Herman Zemel started for- 
mal construction in the late fall of 1960, after 
it had operated as a bunny hill with a tow 
rope for a year. Two years later, the instal- 
lation of a new double chairlift transformed 
Powder Hill from a minor to a major ski area. 
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November 1960 — Appliance dealers Louis and Herman Zemel start construction of new 


ski area in Middlefield. 


JAN. 20, 1961 
Powder Hill Ski 


Area opens for the 
first time. 





1965-1966 — Early-bird 
and night-owl skiing 
are introduced, keeping 
the slopes open until 

3 a.m. and opening 
again at 6:30 a.m. 
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November 1963 — A 2,600-foot double 
chairlift gets installed, changing Powder 
Hill’s classification from a minor to a ma- 
jor ski area. Five motel units are installed. 


1970 — Powder Hill is 
renamed Powder Ridge. 


July 1970 — Powder Ridge 
Rock Festival, canceled 
by a court injunction, 

still draws a crowd of 
30,000 to the area. 


November 1970 — 

The Zemel brothers 
attempt to expand area 
but zoning boards in both 
Middlefield and in Mer- 
iden reject their plans. 1972 — After a 
legal battle, ski 
area gets approval 
to expand. Adds 
first quad lift in 
New England. 


At that time, a full-day lift ticket cost only $5; 
an eight-hour flex ticket for a weekend day or 
weekday will now cost $55. 

In the mid 1960s the Zemel brothers in- 
troduced early-bird and night skiing, open- 
ing at 6:30 a.m. and staying open until 3 a.m. 
Some local residents even remember it being 
open 24-hours for a short time. 

Powder Ridge staff received a note from 
Don Rupar, now 77, who remembers having 
a “roaring good time” skiing before and after 
work. “Nobody on the mountain except me 
and the snow groomers, he reminisces. “My 
wife thought I was insane, and I probably was.” 

Night skiing will be back this year, accord- 
ing to Hayes. 

“There's a really good feeling of tranquility 
on a mountain at night,’ says ski instructor 
Robison. “Catching runs till 10 p.m. under 
the lights with your friends is super awe- 
some. There's not too many other places you 
can do this.” 

The Zemels changed the name to Powder 
Ridge in 1970 and sought to expand the resort 
but faced opposition from zoning officials in 
both Middlefield and Meriden. Eventually, 
after some legal battles, they were approved 
for expansion and installed New England's 
first quadruple chairlift in 1972. (The lift was 
converted down to a triple in 2001.) 

Attempting to make some extra money 
during the off-season, the Zemels agreed to 
host a rock festival on the ridge in July 1970. 
It was set to feature Janis Joplin, the Allman 
Brothers and Van Morrison. However, a court 
injunction granted to local groups opposed 
to the event put a stop to the music two days 
beforehand. While none of the key performers 
showed up, about 30,000 visitors did—young 
people who had traveled from near and far and 


1991 — Talks begin to turn parts of Powder Ridge 
into a water park. 


1992 — lowa developer Kenneth Leavitt 
starts expressing an interest in buying 
the ski area. 


“I’m nuts,” jokes Sean Hayes (right), new owner of Powder Ridge, 
who has been working feverishly to transform the slopes (be/ow) 
and the entire ski area in the hopes that it will be as popular 
as his other local attraction, Brownstone Exploration & Discovery 
Park in nearby Portland. 


didn't know the event had been canceled. They 
camped out, did drugs, swam in and contami- 
nated the pond, leaving a mess in their wake. 
When the 1970-71 ski season started, the Ze- 
mels offered those with festival tickets the op- 
portunity to trade them in for ski passes and 
promised the resort had been fully restored to 
its previous pristine condition. 

In 1997, Iowa developer Kenneth Leavitt of 
Whitewater Mountain Resorts bought Pow- 
der Ridge from the Zemel family, with the 
plan of adding a water park to turn it into a 
year-round resort. The company struggled for 
years with the proposed expansion but even- 
tually ran out of capital. In 2005, T.D. Bank 
started foreclosure proceedings on the ski 
area. The foreclosure was halted in April 2007 
when Whitewater filed for bankruptcy, but a 
judge later agreed it could proceed, eventually 
paving the way for the sale of the resort. 

In stepped Hayes, who negotiated for sev- 
en months before signing on the dotted line 
on Sept. 12, 2012, taking full ownership. 

Middlefield First Selectman Jon Brayshaw 
told The Middletown Press at the time that he 
was “just thrilled that our town has a new busi- 
ness owner that's putting a lot of effort and care” 
into the property and that “it was a real mess” 
until Hayes took over. “It's not just any plot of 
land,” said Brayshaw. “It's been the source of —— 
great pride to the town and its inhabitants.” fais 


The property will be back on the tax rolls 
as of the 2013 Grand List, saving Middlefield 


TOP: CATHERINE AVALONE; BOTTOM: VIKTORIA SUNDQVIST 


June 2009 — Town sends out RFP for developers of ski area, 
gets only 2 bids, selects Snow Time/CDF. 


Jan. 20, 1996 — A 35th anniversary celebration 
with a ’60s theme is held on the slopes. 


June 2008 — Court allows foreclosure to proceed. Powder Ridge is 
sold at auction to Middlefield Holdings for $2.75 million. 


December 2008 — Town of Middlefield buys Powder 
Ridge from Middlefield Holdings for $2.55 million, which 
includes a four-year leaseback to Middlefield Holdings. 


January 1997 — Powder Ridge is sold to 
Whitewater Mountain Resorts of West Hartford, 
managed by Kenneth Leavitt. Plans continue to 
open a waterpark at the site. 





April 2008 — Switzgable withdraws from deal. 
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February 2010 — Snow Time/CDF withdraws bid to buy 
property, citing high electric costs, steep taxes in CT. 


August 2010 — Town announces it will foreclose on 
the home where former owner Leavitt is still living 
with his family. He is asked to leave by October but 
sues the town and Middlefield Holdings for “bully 
tactics;” a judge dismisses both lawsuits. 


March-May 2011 — Town negotiates 
contract of sale to Alpine Ridge, approved 
by residents at a public hearing. 


October 2011 — Alpine withdraws commit- 
ment to buy property. 


March 2007 — Ski area closes. 


April 2007 — Whitewater Mountain Resorts goes into bankruptcy; fore- 
closure suspended. Middlefield town referendum authorizes purchase 
of ski area together with Ski Sundown owner Robert Switzgable. 


2006-2007 — Town of Middlefield 
explores options to buy the ski area 
and tries to negotiate deals with owner. 


2001 — The quad lift is converted 
down to a triple, and a double lift 
is upgraded to a triple. 


August 2005 — T.D. Bank 
begins foreclosure on ski area. 


February 2012 — Negotia- 
tions begin with Brownstone 
Exploration & Discovery Park 
owner Sean Hayes. 

August 2012 — Middlefield 
residents approve the sale to 
Hayes at referendum. 
September 2012 — Hayes signs 
the purchase agreement. 


NOVEMBER 2013 


Powder Ridge Mountain 
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open on Black Friday. 
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For the first time in seven years, 
Connecticut residents will have five 
ski areas to enjoy close to home. In 
addition to Powder Ridge Moun- 
tain Park & Resort, there is Mohawk 
Mountain in Cornwall, Ski Sundown 
in New Hartford, Mount Southington 
in Plantsville and Woodbury Ski Area 
in Woodbury. 

Though battling at least seven law- 
Suits claiming defective premises, 
Woodbury Ski Area is always first to 
open for the season. Beginners have al- 
ready been skiing during limited hours 
since late October, which owner Rod 
Taylor says, “We’re pretty proud of.” 

“You don’t need a big area to learn 
how to ski or snowboard,” Taylor says, 
adding that this year he has improved 
his tubing park and increased safety, 
erecting new fencing and replacing 
lights. He would not comment on 
whether this was a result of the law- 
Suits, but says tubing is offered for 
anyone from beginner to expert. 

The former national ski champion, a 
West Hartford native, says his ski area 
offers 15 trails, six lifts and a 300-foot 
vertical drop and Is open until 9 p.m. on 
weekends. It also offers seven different 
Ziplines through the winter, although 
not if conditions are Icy; visitors are ad- 
vised to call ahead. 

Trish Morrissey, director of guest 
services at Mohawk Mountain, says 
they hope to be open by the middle of 
December, but are “always 100 per- 
cent ready to go by Christmas week.” 
A new triple chairlift, a coffee shop 
offering waffles, a new complimentary 
bag storage area and all-day ticketing 
are highlights of the season, she says. 
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Mohawk, offering 25 trails and a 
650-foot vertical drop, will be open 
until 1O p.m. every day except Sun- 
day, when it closes at 4. Dec. 21 Is 
First Experience Day where anyone 
who has never skied before will be of- 
fered a free ticket, lesson and rental 
package, all to make skiing more ac- 
cessible to wider audience. Last year, 
this event drew 800 people, Morrissey 
says. “Come on out, give it a try,” she 
suggests. 

Ski Sundown offers 15 trails and 
a 625-foot vertical drop. It has a to- 
tal of five ski lifts and is expected to 
be open by early December, “but If 
we have cold weather, we will open 
as early as Mother Nature permits,” 
Says marketing director Lori Shield. 
“Around Thanksgiving Is not out of 
the question as long as we can open 
with a quality product.” 

With 20 new, efficient tower guns 
and a new 300-foot conveyor lift in 
the Sunnyside Learning Area this 
year, Ski Sundown is open until 10 
p.m. most days, and until midnight 
on New Year’s Eve. It boasts a va- 
riety of freestyle terrain with jumps, 
hits, ramps, banks, fun boxes, Jibs, 
rails, half-pipes, quarter-pipes and 
moguls. 

Mount Southington, with 14 trails 
from beginner to advanced, has a 
fleet of new tower snow guns Installed 
on the main trail, Avalanche. The ski 
area also offers a new “Frequent Skier 
Passport” for $60 and has night ski- 
ing available until 10 p.m. It offers a 
425-foot vertical drop and seven ski 
lifts and also expects to be open by 
early December. 
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What skilers and other visitors can expect when they visit this 
season—the new trail map for Powder Ridge. 


the $250,000 it had to pay per year in upkeep 
and taxes to Meriden and Wallingford, since 
part of the ski area reaches into those towns. 
Middlefield will also receive 20 percent of 
ticket sales once Powder Ridge is up and run- 
ning, as part of the agreement. 

Hayes has a similar deal with Portland, a 
deal First Selectwoman Susan Bransfield says 
has greatly benefitted the town. Portland 
leases the Brownstone quarry to Hayes, and 
the town gets 15 percent of ticket revenue, 
which amounted to a total income of almost 
$1 million between July 2007 and July 2013. 
In 2012 alone, the town received more than 
$300,000 from Brownstone. 

“Our public-private partnership is a huge 
success, says Bransfield. “We are revital- 
izing a once dormant area of our town. We 
have revenue coming from a quarry that was 
abandoned and had stopped production a 
long time ago.’ 

While Brownstone is getting about 76,000 
visitors per year, Hayes says he hopes to reach 
110,000 visitors—peak performance for the pre- 
vious owner—at Powder Ridge in a few years. 

Despite some concerns about increased 
traffic and some objections to his deal with 
the town, Hayes says he has seen “no ill will? 
“Everyone is looking forward to Powder 
Ridge,’ he says. And while the length of his 
ski trails may not rival those of Killington or 
Mt. Snow in Vermont, Hayes welcomes be- 
ginners, families and those who wish to ski 
close to home once again. 

“Some people might complain ‘Oh, 
there's not 2,000 vertical feet, oh there's not 
a lot of steeps,” instructor Robison says. 
“What really matters is simple: it’s the fun 
that counts.” | 
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accommodate every type of skier. 


BIGGEST RESORT OVERALL: 

Whiteface Mountain (whiteface.com), top peak of the Adirondack chain overlook- 
ing New York’s Lake Placid, has the greatest vertical rise—3,430 feet. And not 
for nothing is Vermont’s Killington Mountain Resort (ki//ington.com), with skiable 
terrain spread over multiple peaks, known as “The Beast of the East.” But in re- 
cent seasons Sugarloaf (sugarloaf.com), in western Maine’s Carrabassett Valley, 
has outpaced Killington in skiable acres—with 1,400 overall—particularly with 
its recent expansion into Brackett Basin. It’s also the current Eastern U.S. leader 
in number of ski trails (154). 


MOST EXCLUSIVE RESORT: 

Skiers eager to get away fron the hoi polloi—that Is, the crush of too many other 
skiers—should check out West Dover, Vermont’s membership-only Hermitage 
Club at Haystack Mountain (hermitagec/ub.com). All membership options offer 
lifetime access for a fee of $40,000 and up plus annual dues (equity membership 
begins with an investment of $250,000-$750,000). Ski-in/ski-out country homes 
and slopeside townhouses are currently available for purchase; those who prefer 
the guest treatment have a variety of accommodation options at Hermitage Inn 
(hermitageinn.com), a converted 18th-century farmhouse. 


BEST PLACE TO LEARN TO SKI: 
= Mini Stars, Super Mini Stars and Snow Stars lesson programs are geared to ski- 

ers and boarders as young as 3 and 4—but adults also benefit, with group les- 

sons, specialty workshops/clinics and private instruction available daily at all 
= levels of expertise, including adaptive instruction for disabled skiers/boarders. 
z Great incentives and discounts, too. Just for women: Two-, three- and five-day 
Alpine Adventure programs. 
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2 BEST EXPERT SKIING: 

= Killington (ki/lington.com) boasts no fewer than 12 double black diamond 
z trails, including The Outer Limits (the longest, steepest mogul slope in New 
= England). Nearby Ovation and Growler (a run through the trees) are not for the 
> faint-of-heart either. 


(top) Okemo Mountain Resort is known for teaching novices of all ages how to ski. 


TOP: PHOTO COURTE 


12 double black diamond ski trails. 


(right) Killington Mountain Resort, “The Beast of the East,” offers experts no fewer than 
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Although Connecticut is looking forward to a great ski season, 
there are terrific destinations all across the Northeast ready to 


by Cit Grondjenn 


BEST EXTREME SKIING: 

Little attention to snowmaking and trail-grooming—and only a single chairlift 
dating back to 1948—distinguish Fayston, Vermont's Mad River Glen (madriv- 
erglen.com), giving rise to the proud catchphrases “Where skiling is still a sport, 
not an industry” and “Ski It If You Can!” Thrill-seekers claim their favorite trail 
here, bar none, is Paradise (to which the resort provides no guidance whatsoever; 
if you can find it, take your chances). Hard-core adventurers—particularly those 
who pursue late-season skiing and snowboarding—troop by the thousands to 
non-lift-accessed Tuckerman Ravine (timefortuckerman.com) on the north- 
eastern Everest, New Hampshire’s 6,288-foot-high Mount Washington. Just be 
prepared for a serious uphill three-mile hike with all your gear and supplies on 
your back, as well as sudden weather changes, potential avalanches and plenty 
of no-fall terrain. 
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BEST CROSS-COUNTRY SKIING: 

Outside Magazine endorses Mount Van Hoevenberg (whiteface.com), part of the 
Adirondack chain at Lake Placid, for its 31-mile network of beautifully groomed 
woodland trails that range from “extremely easy to cry-for-your-mama black dia- 
mond.” Nordic enthusiasts can also revel in the lack of crowds—most skiers in 
this locale are on the Alpine runs at Whiteface Mountain. Cross-country lessons 
are available at Whiteface Resort. Quis/de’s runner-up: The Catamount Outdoor 
Family Center (catamountoutdoor.com) in Williston, Vt., offers more than 35 kilo- 
meters of cross-country ski trails groomed for both classical and skate techniques. 


BEST SNOWBOARDING: 

East Coast boarders consider Vermont's Stratton Mountain (stratton.com) 
home sweet home, particularly world-champion half-piper and Olympic gold 
medalist (in the 2002 Games) Ross Powers in his formative years. Stratton is 
also where the sport was invented in the 1970s by Jake Burton of Burton Snow- 
boards. The “Experience Snowboarding” visitors’ package features a one-day 
all-mountain lift ticket and six hours of instruction for ages 13 and up. One of 
the resort’s key late-season events (March) is the Vermont Open, a snowboard- 
ing competition (for amateurs and pros alike) and music fest. 


BEST SNOWMAKING: 

Most resorts would love to stake this claim, but we’re going to go with Sunday 
River (sundayriver.com) in Bethel, Maine, for being so efficient that the down- 
hill season typically begins before Halloween. Roughly $2.5 million is spent on 
the process per year, which covers 90 percent of the resort’s 742 skiable acres 
and utilizes 1,900 snowguns, 72 miles of pipe, 30 miles of hose and 2,200 
hydrant stations. The resort is so serious about this objective that it offers a 
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“snow guarantee”: Not happy with the conditions? Turn in your lift ticket and 
come back another day—on them. 


BEST FORA ROMANTIC GETAWAY: 

New Hampshire’s Mount Washington Resort at Bretton Woods (brettonwoods. 
com), not because of its sweeping vistas—though they're dazzling—but 
because the historic Mount Washington Hotel (omnimountwashington.com), 
opened in 1902 and now part of the Omni chain, Is still so drop-dead gorgeous. 
A masterpiece of Spanish Renaissance architecture, it’s now in the final phase 
of an $80 million restoration that will replace the hotel’s iconic red roofs. Enjoy 
afternoon tea and wine tastings, cozy dinners, late-night drinks at the Cave 
(a Prohibition-era speakeasy) and pampering at the 25,000-square-foot hotel 
Spa, added in 2009. 


WORTHWHILE DEALS: 

Of course, every resort offers its special incentives, but here are some we especially 
like. If you're partial to New Hampshire skiing, consider the White Mountain Super- 
pass (whitemountainsuperpass.com), $449-$949, valid every day of the season at 
Mount Washington (brettonwoods.com), Cranmore Mountain Resort (cranmore. 
com), Waterville Valley (waterville.com) and Cannon Mountain (cannonmt. 
com). Loon Mountain (/oonmtn.com) in Lincoln, N.H., Sunday River (sundayriver. 
com) and Sugarloaf (sugarloaf.com)—all part of the Boyne Resorts chain— 
offer a New England Pass (newenglandpass.com) that also includes benefits at 
Boyne’s western mountain resorts, such as Montana’s Big Sky and Washington’s 
The Summit at Snoqualmie. Maine’s Saddleback Mountain Resort features a 
$69-per-person Ski & Stay package (for up to four-bedroom accommodations) 
Sun.-Thurs. all season—except holiday weeks—and end-of-season weekends in 
April. When it comes to Ski & Stay options, few resorts are as creative as North 
Creek, New York's Gore Mountain (goremountain.com), which hosts options from | 
Love NY Bonus Weekends to a March Markdown. 


BEST FOR NON-SKIERS: 

Those who find winter sports daunting—or on the other hand, a bore—will no 
doubt be delighted with Vermont’s Stowe Mountain Resort (stowe.com) and its 
Surroundings. While the rest of your clan checks out the mountain’s legendary 
Front Four pistes and the Nordic Center at Trapp Family Lodge, which offers 100 
miles of cross-country trails, you can tour the nearby Ben & Jerry’s ice cream 
factory (benjerry.com), dine at more than 50 local restaurants, shop more than 
70 small stores (particularly along Stowe Mountain Road) and unwind with a 
Special spa treatment at Topnotch Resort (topnotchresort.com): How about a 
Mount Mansfield Saucha? | 


(top) Mount Washington Resort's crown jewel is its historic Mount Washington 
Hotel, a masterpiece of Spanish Renaissance architecture. 

(left) Skiers takes five at Waterville Valley Resort, one of several situated in 
New Hampshire’s White Mountains. 
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special something 
for your special 
someone? 
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Ceramic King of the Jungle cookie jar 
with gold crown, $89, at J. Seitz, New 
Preston, 860/868-0119, /se/tz.com. 


aX ee eS - 





: Se => vr 
.~ oe wt . + | DECEMBER 2013 CONNECTICUT 55 -{— 
¥ -- 






see HE' 


























he “5” e - 
a 1 sy es” ee Cie ale = ‘ S - 
Pn bate cee he RIE Rhee at 


3 


| 56 DECEMBER 2013 connecticutmag.com | 


For the man about town: Gray felt iPad sleeve with 
leather flap, $50, Olley Court, Ridgefield, 203/438-1270, 
olleycour.com. 


Black teece Mackintosh duffle with leather trim and 
Signature striped lining, $795, at Brooks Brothers, 
Westiarms, WestHartford, 860/521-6624 and other 
locations, Drooksbrothers.com. 


Vacheron Constantin Patrimony Contemporaine watch 
in 18K yellow olde 26,500, at Manfredi Jewels, Greeiwieh, 
203/622-1414) maniredijewels.com. 


Handsome hand=knotted leather bracelet with 
brass accents from The Quartermaster Collection, 
$58, at R. Derwin Clothiers, Litchfield, 860/567-0100, 
rderwinclothiers.com. 


Trek’s CrossRip Elite bike —great in all conditions, from 
city commuting to down-and-dirty cross racing—$1,269, 
at Zane’s Cycles, Branford, 203/488-3244, Fairfield, 
203/256-8735, zanes.com. 


Colorful patterned socks (many other styles available), 
$14 at Jonathan Adler, Greenwich, 203/622-1476, 
Westport, 203/221-4547, jonathanadler.com. 








Classic fur-cuff glove made of smooth Italian leather with a 
soft knit lining, $225, at Tory Burch, Westfarms, West Hartford, 
860/521-3682, Greenwich, 203/622-5023, toryburch.com. 


Rene minaudiere box clutch inset with silicon pyramid 
studs on polished metal casing, $650, at Walin & Wolff, 
New Canaan, 203/966-4281, Westport, 203/557-4876, 
walinandwolff.com. 


Fine silver cuff bracelet with 22K gold “Evening Star” with 
ruby and four diamonds, $2,995, at Peter Indorf, New Haven, 
203/776-4833, Madison, 203/245-5700, peterindorf.com. 
Super-lightweight, ergonomically designed “Knock” 
headphones, $20, at Target, Torrington, 860/618-4007, 
and other locations, target.com. 

Agraria Crystal Cane cedar rose candle, $35, at 

D.K. Schulman Design, New Preston, 860/868-4300, 
dkschulmandesign.com. 

UGG shearling-lined slippers in festive colors, $99.95, 

at Nordstrom, Westfarms, West Hartford, 860/561-3024, 
shop.nordstrom.com. 

“Chaplin’s Landing” linen market tote, $56, at Revay’s 
Gardens & Gift Shop, East Windsor, 860/623-9068, 
revaysgardens.com. 
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Heather B. Moore “Owl Always love you” necklace ID tag with gold frame, 
heart charm with tourmaline and assorted topaz on white gold chain 
(custom order for Christmas Dec. 5th), $4,025 as shown, at Craig’s Fine 
Jewelry, Ridgefield, 203/438-3701, craigsfinejewelry.com. 


Blue-ribbon bookends hand-carved from reclaimed pine timber, $110 
for pair, at Wave Gallery, New Haven, 203/782-6212, wavenewhaven.com. 


This Avery tartan zip cosmetics bag will be a hit with near and deer, $33, 
at /olobag.com. 


Clever moose-shaped fire starters molded from sawdust, wax and tar, made 
in Sweden, $24 for six, at Terrain, Westport, 203/226-2750, shopterrain.com. 


Painted tin zebra made from scrap metal and old soda cans in Zimbabwe, 
$48.50 each, Comina, Mystic, 860/536-7814, comina.com. 


Afun merino-blend pompom hat for your favorite night owl, $98, at Kate 
Spade, Greenwich, 203/622-4260, katespade.com. 
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| Let Kingsley the Penguin pop your cork! $24. At Mix Design Store, 
Guilford, 203/453-0202, mixdesignstore.com. 


Boatman Geller chevron-patterned iPhone case in pink, navy and 
lime, $65, at Spin Monograms & Gifts, Blue Back Square, West 


Hartford, 860/236-0530, facebook.com/SPIN MonogramandGifts. 
Kids of all ages can effortlessly manipulate the interconnected 
balls into endless configurations. $32, at Design Solutions, New 






Canaan, 203/966-3116, dsnewcanaan.com. 


Corkcicle bottle stoppers with mix-and-match tops, $14.75 
for six, at Elizabeth Richard Gifts, Waterbury, 203/754-4438, me Ce ew ie 


elizabethrichardgifts.com. | CIMA NAVAL 
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A nail brush made with an actual nail, $24.95, at Crate 
& Barrel, Blue Back Square, West Hartford (860) 236-8900, 
crateandbarrel.com. 


> Because everything looks better in heels: Pumped Up smartphone 
stand, $10.95, at Paper Source, Westport, 203/682-0500, 
paper-source.com. 


’ Classic 45 RPM record clock, $29.95, at The Bowerbird, Old 
Lyme, 860/434-3562, thebowerbird.com. 
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‘The choices are many, from formal, 


“fine ne and fancy—think ‘ ‘Town’ —to “Country,” 
a more textural, natural kind of beauty. 


TOWN 


City lights catch the shimmer and sheen of your elegantly 
set table. Satin swishes and bling glints as friends join you 
in the dining room for an exquisite dinner, lifting glasses 





in a toast to prosperity and wellness. 


1 Simply Anna Polka dinner plate by Anna 
Weatherley, $110; and 2 Gold Band service 
plate/charger by Royal Crown Derby, $350. 
Both at Lux Bond & Green, West Hartford, 
860/521-3015, and other locations, /bgreen.com. 


3 Blown-glass polar bear, $125, at Simon 
Pearce, Westport, 203/226-2353, and 
Greenwich, 203/861-0780, simonpearce.com. 


4 Nambé “Globe” candlesticks, $125/pair, 
at Queen Street Gifts & Treats, Newtown, 
203/304-9755, gqueenstreetgifts.com. 


5 La Rochelle gold and platinum bowl by 
Michael Wainwright, $250, at LCR, West Hartford, 
860/231-7712, Icrcollection.com. 


6 Surat five-piece flatware set (in gold satin), 
$29.95, at Crate & Barrel, Westport, 203/222- 
9500, and West Hartford, 860/236-8900, 
crateandbarrel.com. 


7 Crystal Flutissimo red champagne flute, 
$205, at Baccarat, Greenwich, 203/618-0900, 
us.baccarat.com. 


8 “Lillian” tall martini glass, $57, from the 
William Yeoward American Bar collection, at Lux 
Bond & Green. 


9 Enameled nut bowl, $36 for three, at Macy’s, 
Danbury, 203/731-3500, and other locations, 
macys.com. 


10 Silver-plated julep cup, $88, at Bungalow, 
Westport, 203/227-4406, bungalowdecor.com. 


11 67-by-110-inch “Versailles” tablecloth, 
$350, and 12 “Pussy Willow” and “Rosemary” 
napkin rings, $22.50 and $18, at Home Boutique 
of Greenwich, 203/869-2550, homeboutique.com. 


13 Orrefors Kosta Boda “Arctic” crystal bowl, 
$135, at LCR, West Hartford. 


14 Glass decanter from the Graham collection, 
$198, at Juliska, Stamford, 203/316-9118, 
Juliska.com. 
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rs eee s eS A So on 
Sia cee ae - : = “Linked Up” tablectoth. 70-by-90 inches, 
PRI TROP a3 $74, 50, at Queen Street Gifts & Treats, New- 
ae Stare See oes _ town, 203/304- 9755, queenstreetgifts.com. 
ee ve 3 oe a 2 Black grasscloth and Chilewich “Purl” place- 
5 seit . . - mats, left to right $5.99, $12.99, at Crate & Barrel, 
ORO RI foes gee Sate 203/222-9500, and West Hartford, 
Sian fae ce ty snk i Se ae 8900 crateandbarrel. com. 
ae fs 3 Beaded round “Calaisio” placemat Ig34. 50); 
apa ec ee 4 “Versailles” napkin, ($19.50), with “Bay 
Leaf’ napkin ring ($16), at Home Boutique of 


Pages Greenwich, 203/869-2550, homeboutique.com. 


: 8 “Tola” dinner plate and “Maleo” low bowl, 
$1 6.95 and $14.95, at Crate & Barrel. 


“6 Mosaic tumbler, $390, at Baccarat, 
Greenwich, 203/618-0900, us.baccarat.com. 


7 Aero five-piece flatware set, $59.95, at 
Crate & Barrel. 


8 Les Maisons Enchantées dinner plate, 

$105, and dessert plate, $80, both by 

Hermes, at Lux, Bond & Green, West Hartford, 
860/521-3015, and other locations, /bgreen.com. 


9 Nambé “Pebble” salt and pepper set, 
$100, at LCR, West Hartford, 860/231-7712, 
Icrcollection.com. 


10 Marble wine holder, $108, at Bungalow, 
Westport, 203/227-4406, bungalowdecor.com. 


11 Horn salad server, $33.45/pair, at Queen 
Street Gifts & Treats, Newtown. 


12 Kate Spade “Larabee Dot” votive, $35, at 
Macy’s, Danbury, 203/731-3500, and other 
locations, macys.com. 


13 “Berry & Thread” double old-fashioned 
glasses, $25/each, at Juliska, Stamford, 
203/316-9118, juliska.com. 


14 Woodbury square cereal bowl, $30, at 
Simon Pearce, Westport, 203/226-2353, and 
Greenwich, 203/861-0780, simonpearce.com. 


15 Silk floral arrangements at Diane 
James Home, Norwalk, 877/434-2635, 
dianejameshome.com. 
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Tickets on sale now at the Mohegan Sun Box Office, 


ticketmaster.com or sunwinefest.com We 
Time to shine. 


Meohesar ' Sun 


a world at play 


JEFF KAUFMAN 


‘Tis the Season 


IT’S HIGH TIME FOR A MAGICAL MEAL AT A COUNTRY INN. 


Dear Santa: 

Tis the season to be jolly, 

Deck the halls and fa-la-laly. 

I love the whole rigamarole but I'm up to my ears, 
so Santa, dear, please give me a break. 

What Id really like 

(it wont overload your pack 

and I won't take it back) 

is dinner at a gorgeous country inn in Connecticut. 
Thanks, Santa, youre a doll. 

Regards to Rudolph. I'm off to the mall. 


Thomas Henkelmann «*** 
Greenwich 

Ensconced in a white wedding cake of a 19th-century Victorian 
manor house set on three acres of garden and lawn, the Homestead 
Inn looks right at home in the stately Belle Haven section of Green- 
wich, but when we enter we leave Greenwich behind. We leave geo- 
graphy behind. We are in an enchanted place, a place like no other, 


4 





BY ELISE MACLAY 


somewhere between the Black Forest and Samarkand. 

One-of-a-kind treasures abound. A few steps from the front 
door, a mirror framed with gleaming porcupine quills hangs above 
an amazing tabletop garden of mosses, ferns and lichens, a verdant 
fairyland and a portent of what lies ahead. Terrariums, popular in the 
Victorian era, have made a comeback lately. Trust the owners of The 
Homestead Inn to know. Everywhere we look, old meets new with 
polish and panache. 

Forged iron and bronze sculptures and playfully baroque furnish- 
ings evoking Garouste and Bonetti share pride of place with paintings 
by contemporary artists and sleek bespoke furniture by Dana Robes. 
Fabrics are rich and rare, colors luscious enough to eat. Pomegranate, 
kiwi, peach. Bushel baskets of apples in the hall honor the building's 
farmhouse history, while a pair of zebra-striped wing chairs in a small 
sitting room speak of faraway places with exotic-sounding names. 

The bar is small, dark, alluring, and the bartender makes a mean 
negroni. Judy orders a cosmo and pronounces it the best ever. I fall in 
love with a Domaine Henri Clerc & Fils white Burgundy. The dining 
room, low-ceilinged and half-timbered with chestnut rafters, looks 


Poached Florida snapper with jumbo lump crabmeat, asparagus and lobster sauce making its way to a happy diner. 
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Top chef Thomas Henkelmann on the job; luscious Atlantic salmon with black olive tapenade, baby bok choy and sauce diable. 


like Baron von Something’s hunting lodge— 
set with white linen, fine china and gleaming 
silverware. Royalty knows how to relax. 

I am here incognito to see if chef Thomas 
Henkelmannss cooking is still as impressive 
as it was the last time I came almost 15 years 
ago. Menus are presented. Where to begin? 
The list of “hors doeuvres warm and cold” 
includes Hudson Valley duck foie gras three 
ways—truffled mousse, terrine and seared. 
Rudely, I immediately claim it for myself. 
My friends understand, I'll give them a taste 
and there are more than enough sumptuous 
choices to go around. Ed already has his eye 
on sautéed sweetbreads. A bit of a rarity now- 
adays, sweetbreads entail a lot of work for the 
kitchen and call for a sophisticated dining 
audience. They get it tonight plus a round of 
applause. Crisp on the outside, velvety with- 
in, they are paired with black truffle sauce. A 
marriage made in heaven. Or Perigord. 

Much of the brilliance of Thomas Henkel- 
manns menu derives from inspired combi- 
nations and variations on a theme. A flaky 
pastry package with spicy lobster filling finds 
its soul mate in a mild, creamy leek fondue 
with saffron-scented lobster broth. My foie 
gras sings to the accompaniment of rhubarb 
ragout. A combination of smoked and mari- 
nated Atlantic salmon, cucumber, avocado 
quenelle and yogurt dressing is at once tra- 
ditional and au courant. 

Entrées stand back to let the primary in- 
gredient shine. Order lamb and lamb is what 
you get—lamb that tastes like lamb, full-fla- 
vored and juicy in its thin rim of tasty fat, 


RATINGS 
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trimmed but not denuded, lightly strewn 
with herb tapenade and served with thyme- 
scented lamb jus. 

Filet of halibut, warm and exceptionally 
moist and tasty in its potato crust, rests on 
a simple julienne of vegetables with a mildly 
hot sauce diablo. Roast Long Island duck, 
gloriously crisp-skinned, tender and _fla- 
vorful, is blessed but not inundated, with a 
light, not-too-sweet fresh cranberry sauce. 
Pommes Boulangeére, poached apple, cran- 
berries and baby vegetables come along for 
the ride but pale beside the splendor of this 
perfectly roasted bird. Poached Florida red 
snapper calls for and gets more ornate accou- 
trements—jumbo lump crabmeat, baby bok 
choy, gnocchi and champagne sauce in this 
instance, each carefully chosen to enhance 
the delicate flavor of the fish. 

Desserts are luxe and appealing. Dark, in- 
tensely delicious Valrhona chocolate mousse 
cake with a liquid center is served with pista- 
chio ice cream and candied pistachios, while 
a light, lovely vacherin made with meringue 
and vanilla bean ice cream almost floats 
away. Both are flawlessly made and have been 
on the menu for a long time. Other options, 
more seasonal, may vary: A delectable peach 
tart, a sugar basket of assorted fresh sorbets. 
All, however, have the sweet intensity of a 
mannerly flirtation. 

The excellence of all of the above and the 
glowing pleasure our meal provides comes as 
no surprise. Thomas Henkelmann is a world- 
class chef. German-born, he began his cu- 
linary career at an early age, working in his 


*&*&*& Superior %*&* Very Good 


family’s restaurant near the Alsatian border, 
and serving a three-year apprenticeship at the 
Trescher Schwarzwaldhotel on Lake Titisee. 
Brilliant, talented and rigorously trained in 
classic French cusine, he’s held prestigious 
chef positions at haute restaurants in Paris, 
Geneva and in the U. S., where he was execu- 
tive chef of Maurice at Le Parker Meridien in 
New York City and La Panetiére in Rye. 

At the Homestead Inn chef Henkelmann 
has won numerous national and interna- 
tional awards, among them Relais & Chateau 
membership, top ratings from Zagat and The 
New York Times and four stars from Connecti- 
cut Magazine, from this reviewer. For me, it 
was an easy call then. It still is. In fact, I like 
this enchanting restaurant even more than I 
did before. It’s still as elegant and refined as 
it is opulent (jackets are worn at dinner), but 
it feels more self-assured—and we feel more 
relaxed. In short, sophistication and com- 
fort, formality and frivolity are in perfect 
balance. Thomas Henkelmann calls it gemiit- 
lichkeit. The French call it lart de la table. I call 
it four stars. 


Thomas Henkelmann 
420 Field Point Rd., Greenwich 
203/869-7500, homesteadinn.com 


Lunch Tuesday through Friday 12 to 1:30. Dinner 
Tuesday through Friday 6 to 8, Saturday till 8:45. 
Closed Sunday and Monday. Open Sundays in 
December only. Wheelchair access. Major credit 
cards. Price range: Appetizers $12.50 to $22, 
entrées $38 to $45, desserts $13.50 to $14.50. 


* Good Fair Poor 
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Big Changes 
at the Maytlower 


Thad planned to review the Mayflower Inn 
in Washington this month, but at press time 
we learned the venerable inn as we knew it 
is NO more. 

Luckily for us, the dear old Mayflower 
did not just fade away. Instead, it was sold 
to Grace Hotels, a privately owned interna- 
tional hotel group specializing in boutique 
hotels of charm and distinction. The new 
management was quick to announce that the 
new Mayflower will retain its afhliation with 
the renowned Relais & Chateaux Associa- 
tion of the world’s finest hoteliers, chefs and 
restaurants. In fact Relais & Chateau Grand 
Chef Jonathan Cartwright, whos cooked at 
hotel properties ranging from Kennebunk- 
port, Maine, to the Hotel Bareiss in the Black 
Forest region of Germany, is the Mayflower's 
new chef de cuisine. By the time you read 
this, he should be presiding over the May- 
flower's new fine dining restaurant Muse by 
Jonathan Cartwright. 

Describing his cooking style as “Contem- 
porary New England cuisine with European 
flair,’ chef Cartwright sums up his restaurant 
philosophy in five words: “The environment 
shapes the restaurant.’ Having cooked all 
over the world, he's a fervent locavore. “The 
key is staying local,’ he says. In Kennebunk- 
port, it was lobster; on the northeast coast 
of England, fish-and-chips (Cartwright is a 
native of Shefheld, England). At the Vander- 
bilt Grace in Newport, his most recent post- 
ing, he created seafood-oriented menus with 
intriguing surf-and-turf creations like local 
halibut paired with ratatouille-filled squid, 
gnocchi Nero, lemon verbena oil and saffron- 
tomato purée. His menus change frequently, 
sometimes weekly, to feature seasonal deli- 
cacies. Fiddlehead ferns (which have a very 
short season and need to be picked very early 
in the spring before they blossom) are one of 
his favorite ingredients. He serves them with 
lamb or seafood or simply blanched with a 
little butter. I'm willing to bet we'll find them 
on his spring menu. 

His fall and winter repertoire ranges far 
and wide—rack of wild boar with pickled 
apple and fig sauce, duck breast with foie gras 
and confit purse, duck prosciutto and plum 
sauce, pineapple soufflé. Expect surprises. 
He's noted for them. 

Eager as I am to find out what treats await 
at this new Muse by Jonathan Cartwright in 
Connecticut, I plan to give it time to settle in 
before giving it a full-scale review. But that 
doesnt mean you can't explore it as soon as 
it opens. Bon appétit. —FElise Maclay 


Table Talk 


BY ELISE MACLAY 


Norwalk’s best kept secret. Across the riv- 
er from Sono, the Ocean View Café (203/854- 
0770) has no ocean view but the location 
does suggest a raffish strip of waterfront in 
Marseilles. It opens at 6:30 a.m. for breakfast, 
which includes eggs Benedict with homemade 
Hollandaise and crépes freshly baked on a vin- 
tage cast-iron crépe maker. But besides serv- 
ing breakfast and lunch to a full house every 
day, chef/owner Jean-Paul Pauillac has anoth- 
er trick up his sleeve. Three nights a week he 
turns his café into Bistro Limoges, where those 
in the know go for affordable cog au vin, boeuf 
Bourguignon, escargot and even crépes Su- 
zette, prepared by a French chef who's cooked 
at Maxim’s in Paris and La Grenouille in New 
York. But don’t let the chef's credentials scare 
you away. Appetizers cost around $8, plats 
principaux top out at $20 and include a small 
dinner salad—and you can BYOB. 

Acoach’s avocation. Geno Auriemma, head 
coach of the UConn’s championship-winning 
women’s basketball team, loves Italian food. 
In April he acquired a new place to eat it: a 
restaurant of his own, Geno’s Grille (860/487- 
9032, genosgrille.com), in Storrs Center next 
to UConn’s main campus. With huge windows 
and ceilings as high as his team’s aspirations, 
Geno’s is aS modern as tomorrow but the food 
is purportedly Old World, inspired by the meals 
his now 83-year-old mother cooked for him 
when he was growing up. But his new restau- 
rant is far from your typical red sauce Italian 
joint. In decor and cuisine (pizza Margherita, 
roast salmon with pecans), Geno's covers the 
back court and rushes the front. Could a Hall 
of Fame coach settle for less? 

A new bird in East Lyme. Replacing 
Frank's Gourmet Grill, the Common Loon 
(860/739-5666, commonloonrestaurant.com) 
flies around the world for inspiration with a 
menu ranging from meatloaf to Thai chicken 
with sweet curry sauce, rice, pineapple, bam- 
boo shoots and toasted coconut. There are 
grilled veggies and gluten-free pizzas, but there 
are also rib-eye steaks and Korean pork chops. 
Desserts are house-made and there are compli- 
mentary fresh-baked cookies. Smart bird. 

Using your noodle in Fairfield. Forget zap- 
ping a cup of dried ramen and water in the 
microwave for a quick meal. Forget hole-in- 
the-wall noodle takeout shops. Fairfield’s new 
Mecha Noodle Bar (203/292-8222, mecha- 
noodlebar.com) owned by Tony Pham, the 
owner (with his mom) of Danbury’s popular 
Pho Vietnam, has something for everyone: 
vegetarian, gluten-free, kimchi, chicken lol- 
lipops, exotic decor and a well-stocked bar. 


Your son will 
succeed. 


“ce 


eS’ ae 
St. Thomas 
$Hlore School 


@ All Boys Boarding School for 
young men who have not 
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small Bites, Big Flavor 


BAKER EXTRAORDINAIRE MARIA SANCHEZ CONCOCTS ANOTHER DELICIOUS COOKBOOK. 


Maria Bruscino Sanchez practically wrote the book on Italian cookies and des- 
serts—in fact, she’s written four of them. In her fifth, Small, Sweet, and Italian (St. 
Martin's Press, 2013), the owner of Sweet Maria's Bakery in Waterbury focuses on 
diminutive delectables—teeny torta, baby babas, bite-sized crostatas—that deliver 
outsize pleasures. The two below are perfect for the holidays. 


Cream Puffs with Strawberry-Mascarpone Filling 


TINY BIGNE AL FORNO 

The pasta bigné used in this recipe and for 
zeppole is a classic building block of pastry. It 
is a tried-and-true component that I’ve taught 
and enjoyed over the years. The flexibility is 
what makes it ideal. Fill with whipped cream, 
chocolate whipped cream, or pastry cream, 
your choice. 

Or try this delicious variation of strawberry- 
mascarpone filling, a new flavor and a new 
Classic. 


CREAM PUFFS 

8 T. (1 stick) unsalted butter 

1 cup water 

Pinch of salt 

1 cup all-purpose flour 

4 extra-large eggs, at room temperature 
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STRAWBERRY- MASCARPONE FILLING 
1 pound mascarpone cheese 
1 cup granulated sugar 
2 cups frozen strawberries, 
thawed and slightly drained 
Confectioners’ sugar, for dusting 


MAKE THE CREAM PUFFS 

1. Preheat the oven to 375° F. Line baking 
sheets with parchment paper. 

2. In amedium saucepan over medium-high 
heat, combine the butter, water and salt and 
bring to a boil. Add the flour quickly, all at once, 
and stir with a wooden spoon until the mixture 
pulls away from the sides of the pan anda 
film forms on the bottom of the pan, about 3 
minutes. 

3. Remove the pan from the heat. Spoon the 


. 


mixture into the bowl of a stand mixer fitted with 
the paddle attachment (or use a hand mixer). 

On medium high speed, add the eggs, one ata 
time, mixing well after each addition. Mix well to 
achieve a smooth, sticky dough. Fill a pastry bag 
with the dough. Pipe 2-inch rounds (or spoon 
out rounds with a teaspoon) onto the lined bak- 
ing sheets, spacing them about 1 inch apart. 

4. Bake the puffs for 25 to 30 minutes, or 
until golden brown. 

5. Remove the baking sheets from the oven. 
Cool the puffs on the sheets or on wire racks. Let 
cool completely before filling. The puffs can be 
made 1 to 2 days in advance and stored at room 
temperature. They can also be frozen for up to 
one week. If they are in an airtight container, 
they will lose their crispness. So, to recrisp (even 
after thawing), place them onto a parchment- 
lined cookie sheet and bake at 350°F for 5 
minutes. Cool, then fill. 


MAKE THE FILLING 


6. Combine all of the ingredients in a small 
bowl and mix until blended. Use immediately. 


ASSEMBLE THE CREAM PUFFS 

7. Cut the puffs in half horizontally. Fill a pas- 
try bag with the strawberry mascarpone filling. 
Cut off the tip of the pastry bag to make a small 
opening. Pipe the filling onto the bottom halves 
of the puffs. Top with the other halves of the 
puffs. Dust with confectioners’ sugar. Refriger- 
ate until serving. 


Makes about 30 cream puffs 


Mini Christmas Panettone 


These perfect personal-size panettone make 
an ideal Christmas morning breakfast in bed. 
If you have any leftovers, this panettone makes 
great French toast or bread pudding. 


2 packages active dry yeast (4 tsp.) 
1 cup lukewarm water 


8 T. (1 stick) unsalted butter, 
melted and cooled 


5 extra-large eggs 

’4 Cup sugar 

5 to 5% cups all-purpose flour 
2 tsp. salt 

2 cups dried cranberries 

1 cup sliced almonds 

Finely grated zest of 2 lemons 


1. Line a standard-size cupcake pan with 
parchment paper. Cut the parchment paper to 
measure | inch above the sides of the pan to 
form a collar. Set aside. 
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2. In asmall bowl, sprinkle the yeast over 
the lukewarm water. Set aside. 

3. In the bowl of a stand mixer fitted with 
the paddle attachment (or using a hand mix- 
er), combine the butter, four of the eggs, the 
Sugar and the zest. Mix until well blended. 
Gradually add four cups of flour and the salt. 
Stir in the cranberries and almonds. 

4. Turn the dough out onto a generously 
floured surface. Knead the dough, adding the 
remaining 1 to 142 cups flour as needed to 
make a soft but not sticky dough. 

5. Place the dough into a large buttered 
bowl, cover with plastic wrap, and let rise in 
a warm spot until doubled in bulk, 1 to 1% 
hours. (I use the top of the stove for this when 
the oven Is on.) 

6. Turn the dough out onto a lightly floured 
surface. Knead into 12 smooth balls. 

7. Place the dough balls into the lined 
cupcake pan. Cover with plastic wrap and let 
rise in the pan until doubled in bulk, 25 to 
35 minutes. 

8. Preheat the oven to 400° F. 

9. Using a sharp knife or scissors, cut a 
cross on top of each panettone. 

10. In asmall bowl, beat the remaining one 
egg. Brush the tops of the panettone with the 
beaten egg. Bake the panettone for 25 to 30 
minutes, or until golden brown and firm. 

11. Cool the panettone in the pan. 

12. Remove from pan and remove and 
discard parchment-paper liners. 


Makes 12 small panettone 


Ice Is Hot BY ELIZABETH KEYSER 


BARTENDERS ARE HAVING A BALL WITH FROZEN WATER. 


When the bartender at Parallel Post in Trumbull presents a small balloon and pair of 
scissors, customers say, “What?!” But this burst balloon isn’t full of hot air—inside Is a 
2-inch sphere of Ice. 

Ice is fun—and serious business—these days in the creative cocktails bartenders 
are shaking up across the state. At Parallel Post, “Bootleg Greg” Genias is Inspired. 

A highball of his gin and tonic upgrade is dominated by a single 2-by-2-inch-square 
cube. Its sides are lined and its center bisected with cucumber slices. And the ice itself 
is frozen cucumber juice. Each cocktail here gets special ice. A cube of frozen citrus 
rind with a house-made brandied cherry, the stem poking out of the ice; a big sphere; a 
tumble of mini cubes. 

Ice “pebbles” are one of three ice treatments used in the cocktails at Baro, a new 
tapas place in Fairfield. The Southtown, a vodka, lime, jalapeno, mint and cilantro 
concoction, is served in a Collins glass piled with tiny ice pebbles. Baro also has a 
Kold Draft ice machine that makes 14-inch square cubes. “They’re very condensed, 
and they don’t dilute the drink when you shake it,” says Juan Reyes, co-owner of the 
contemporary Latin restaurant. Tequila on the rocks? Baro rocks it with just one 2-by-2- 
inch cube. “It doesn’t melt,” he says. “Your last sip is the same as your first.” 

Some mixologists turn the ice cube into an ingredient that changes a drink’s flavor as 
it melts. John Ginnetti, owner of 116 Crown in New Haven, has been known to freeze 
a Japanese beer, Hitachino Nest Ginger Brew, into a 3-inch sphere. “As you drink, the 
ginger flavor gets more and more intense.” While many focus on shape, to Ginnetti 
“the biggest deal with ice is purity.” The Kold Draft system filters water three times and 
freezes the cubes upside down, which removes the impurities. 

“Boston Mike” Mills at Max Downtown in Hartford uses six types of ice behind the 
bar—including smoked ice. He smokes water and freezes it in 2-by-2-inch molds. He 
pours Vanilla on a Rock over smoked ice. That’s bourbon, infused with Tahitian vanilla 
beans and citrus zest, shaken with dry curacao and bitters. “As the ice melts, the 
smoke enhances the vanilla,” he says. Rare bourbons ($30-$50 a glass!) are “woken 
up” with a 3-inch sphere of Ice. 


At Ballo in Mohegan Sun, the most popular cocktail is the Limonata (pictured below). 


Spirit Italian vodka and San Pellegrino sparkling lemonade is graced with a sphere of 
frozen blood-orange juice. It’s meant to melt. “As it melts, it adds flavor, sweetens the 
drink and changes its color,” says Luke Martin, a manager. One downside: The cocktail 
tastes so good, it’s hard to drink slowly. And that blood orange cube melting in the 
empty glass? Guests crunch on it—while waiting for their second Limonata. 
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COURTESY OF BALLO RESTAURANT 
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FEATURING AMERICA’ S 


FAVORITE COUNTRY FOOD 
DINING * TAKE-OUT * CATERING 


31 Danbury Rd, New Milford, CT 06776 
(860) 355-4111 - thecookhouse.com 
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Artisan - New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. e Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 
iterranean Cutting-edge restaurants serving Spanish 
and Mediterranean cuisine—including dozens of tapas. 
Wine Spectator Award of Excellence. « 63-65 North 
Main St., South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
Tpke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bernard’s - French Perfectly executed seasonal en- 
trées in an elegant country setting. Wine Spectator 
Award of Excellence. « 20 West La., Ridgefield, (203) 
438-8282 (bernardsridgefield.com). Closed Mon. Ex- 
perts’ Pick—Best French, Best Brunch. L (Tues.-Sat.) 
D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. « 85 
Ferris St., Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $$, WA 
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Bobby Q’s Bodacious Barbeque & Grill - Barbe- 
cue ‘The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, Burnt Ends and American Royal award- 
winning BBQ sauces top the menu. « 42 Main St., West- 
port, (203) 454-7800 (bobbyqsrestaurant.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, E, WA 


Bon Appétit Café - French This animated spot offers 
a menu of authentic French food like soupe a loignon 
and escargots a la bourguignonne. e 5 River Rd., Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA [k*&* 2/11] 


Brasitas - Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but with 
traditional accents. ¢ 430 Main Ave., Norwalk, (203) 354- 
7329; 954 E. Main St., Stamford, (203) 323-3176 (brasitas. 
com). Open daily. Experts’ Pick—Mexican/Latin. L D $$ 


City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
er.com). Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B L D LS, $, WA 


Dolce Cubano - Cuban Youre in for a boisterous, 
noisy good time at this new waterfront stunner. On 
the menu: Havana Buffalo wings, grilled oysters with 
tequila and sage butter and classic Spanish paella. « 78 
Southfield Ave., Westport, (203) 817-0700 (dolcecu- 
bano.com). L D SB LS $$ [*%&* 5/13] 


CONNECTICUT Magazine’s restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission Is not intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; * good; 
ke very good; %& ke +& Superior; **%* & extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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elevenl4 Kitchen * New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this exciting 
Greenwich newcomer. « 1114 East Putnam Ave., Green- 
wich, (203) 698-6999 (elevenl4kitchen.com). Open 
daily. Experts’ Pick—Best New, Best Hotel Dining. L D, 
$$$, WA [K*&* 9/12] 


Elm - American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top-qual- 
ity ingredients—in an elegant minimalist environment. 
And there's a great Sunday brunch. 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
Monday. D SB, $$$, WA [*&*&* 11/13] 


The Fez +» Moroccan In addition to excellent Moroc- 
can fare—with small plates (kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—The 
Fez serves up live music nightly. « 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Fin - Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. « 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St., Stamford, (203) 359- 
6688 (fin-sushi.com). Open daily. L D LS, $$, WA 


The Ginger Man + American A New England-style 
tavern with 52 beers on tap and 80 in bottles. Offers 
the Ginger Man Burger, brick-grilled duck and New 
York strip. e 64 Greenwich Ave., Greenwich, (203) 861- 
6400; 99 Washington St., South Norwalk, (203) 354- 
0163 (gingermangreenwich.com; gingermannorwalk. 
com). Open daily. Experts’ Pick—Best Pub. L D LS SB, 
$$, WA 


Joseph’s Steakhouse - American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kotobuki Japanese Cuisine - Japanese A full-ser- 
vice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki « 457 Summer St., Stamford, 
(203) 359-4747 (kotobukijapaneserestaurant.com). 
Open daily. Experts’ Pick—Best Sushi. L (Tues.-Fri.) D 
(Fri.-Sun.), $$ 


l’escale - French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
cal cuisine. « 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com). Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLS SB, $$, WA 


Liana’s Trattoria /ta/ian Liana DiMeglios homemade 
pastas and sauces pack ‘em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub - American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
youll feel right at home. « 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D $$ 


Match - New American The place for great appetizers, osso 
buco, pasta, roasted organic chicken, tasty pizzas, and hot 
chocolate soufflé cake for dessert. Wine Spectator Award of 
Excellence. « 98 Washington St., South Norwalk, (203) 852- 
1088 (matchsono.com). Open daily. D LS (Fri.-Sat.), $$, WA 


Mezon Tapas Bar & Restaurant - Latin Fusion The 
menu features an inventive mix of Spanish, Latin Amer- 
ican and Caribbean dishes, featuring locally grown and 
seasonal ingredients. ¢ 56 Mill Plain Rd., Danbury, (203) 
748-0875 (mezonct.com). Open daily. L D LS, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. ¢ 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com). Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. L D $$ 


Ondine - French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentils. 
¢ 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $$$, WA [K**'% 4/13] 


MILL RESTAURANT GRON 


G ff Card 


BLOOMFIELD 





A practicing attorney for over 40 years in the area of family law, Anthony Piazza is 
also a Harvard Law School trained mediator. An experienced Federal Court Mediator 
since 1979, he has acted as a Special Master for the Superior Court, State of Connecti- 
cut, to mediate pending divorces. Appointed a trial-reteree 

since 1984, Piazza is also listed in "The Best Lawyers in 

America.” |n Thomson Reuters Super Lawyers 2012 


i survey, he is listed as one of the top 50 lawyers in the state. 
is never, pleasant : 


Out it ice not be emotionally and financially draining. MEDIATION also brings to 
an END your marital relationship but with more control and less stress. Best of all, it is 


less expensive than a divorce and allows you to move on with your life much sooner. Anthony A. Piazza, J.D. 


112 Prospect Street « Third Floor 
Stamford, CT + 203.348.2465 
tony@anthonypiazza.com 


(GREENWICH/STAMFORD 
DIVORCE MEDIATION CENTER 


TREAT YOURSELF TO THE BEST AGED STEAK 
IN MIDDLESEX COUNTY. 
(20 different types of chips to enhance maximum flavor) 
Excellent variety of seafood daily + Perfect place for business meetings 


Private party room available (up to 60 people) 
Excellent Service + Great Bar + Extensive Wine List + 18 Quality Beers on Tap 


Planning your next event? Call us today! 


98 WASHINGTON ST. ee MIDDLETOWN, CT 
860-344-0222 « WWW.LUCECT.COM 
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Pane e Bene - /talian A cozy, unassuming place to 
enjoy Italian specialties such as calamari fritti and gnoc- 
chetti verdi al tartufo—petite green gnocchi in a black 
truffle cream sauce. « 1620 Post Rd. E., Westport, (203) 
292-9584 (paneebene.com). Closed Mon. L (Tues.-Fri.) 
D, $$ [wee 3/12] 


Pink Sumo Sushi & Sake Café - New Ameri- 
can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere. « 4 Church La., Westport, (203) 
557-8080 (pinksumoct.com). Open daily. L D, $$ 


Rebeccas - New American Signature dishes include 
foie gras dumpling in black truffle broth and crispy 
black sea bass with artichoke-heart ravioli. Wine Specta- 
tor Award of Excellence. « 265 Glenville Rd., Greenwich, 
(203) 532-9270. Closed Mon. Experts’ Pick—Best Over- 
all, Best American. L (Tues.-Fri.) D, $$$, WA 


The Red Barn Restaurant - Continental Certified 
Angus beef steaks and cold-water lobster tails top the 
menu at this rustic landmark. « 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. L D SB, $$$ 


The Red Hen - New American Exceptional dishes pre- 
pared from local, organic ingredients—salad Nicoise, T- 
bone steak, catch of the day—feed the body and comfort 
the soul. « 1595 Post Rd. E., Westport, (203) 293-4113 
(westportinn.com). Open daily. B L D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. ¢ 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open daily. Experts’ 
Pick—Best Seafood. L D LS SB, $$, WA 


Rive Bistro + French Eric Sierra’s sparkling new bistro 
on the Saugatuck River serves up the classics—steak 
frites, moules Provengal, croque monsieur, frisée aux 
lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [&*& x 7/13] 


Roberto’s Restaurant + Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. ¢ 505 Main St., Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L (Sun.) D, $$, WA 


Sal e Pepe Contemporary Italian Bistro - North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. ¢ 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. L D, $$, WA [*** 8/10] 


Stonehenge +» American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
New York strip steak. « 35 Stonehenge Rd., Ridgefield, 
(203) 438-6511 (stonehengeinn-ct.com). Closed Sun.- 
Mon. D, $$$, WA [** 2/12] 


Tappo - /ta/ian Authentic Italian fare is on offer here, 
with dishes like carpaccio di manza, penne with sea- 
food and tonno alla Siciliana, along with excellent 
pizza. « 51 Bank St., Stamford, (203) 588-9670 (tap- 
porestaurant.com). Open daily. L D, $$, WA [** 3/11] 


Thomas Henkelmann « French This refined four-star 
beauty in the Homestead Inn offers sublime seasonal 
specialties. Wine Spectator Award of Excellence. « 420 
Field Point Rd., Greenwich, (203) 869-7500 (thomas- 
henkelmann.com). Closed Sun.-Mon. Experts’ Pick— 
Best Overall, Best French, Most Romantic, Best Service. 
L (Tues.-Fri.) D, $$$, WA 


Valencia Luncheria - Latin American Chef Michael 
Young serves creative and delicious South American- 
inspired dishes, from arepas to plantain-encrusted 
tilapia. ¢ 154 Main St., Norwalk, (203) 846-8009 (va- 
lencialuncheria.com). Open daily. Experts’ Pick—Best 
Breakfast, Best Value. B L D (Wed.-Sun.) SB, $ 


The Whelk - Seafood Chef Bill Taibe’s latest ven- 
ture is crowded, noisy, artfully casual and totally 
uncategorizable—the most sophisticated clam shack 
on the New England coast. ¢ 575 Riverside Dr., West- 
port, (203) 557-0902 (thewhelkwestport.com). Closed 
Sun.-Mon. Experts’ Pick—Best New, Best Seafood. D 
$$ [Kk *Y 6/12] 


| Hartford County| 


Abigail’s Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Rd., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $$, WA 


Bricco Trattoria - /talian Chef Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave., Glastonbury, (860) 659-0220 (billygrant. 
com). « Open daily. L D, $$, WA [K** 4/11] 


Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster 
risotto, grilled pork prime rib, house-made meatballs 
and Caesar salad made at your table. « 596 Franklin 
Ave., Hartford, (860) 296-9646 (carbonesct.com). 
Closed Sun. Experts’ Pick—Best Italian. L (Mon.-Fri.) 
D LS, $$, WA 


Dish ’n Dat - American This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. L D LS, $$, WA 


Feng Asian Bistro - Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats. 
e 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$$$ [*&* 5/10] 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(fireboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch. L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. « 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.) D, $$, WA 


La Trattoria - /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. « Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$$, E (weekends), WA 


Max Downtown - American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
Award of Excellence. « 185 Asylum St., Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. Ex- 
perts’ Pick—Best American. L (Mon.-Fri.) D LS, $$$, WA 


Max Fish - Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DLS, $$ 


The Mill on the River « American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
e 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 


Millwright’s Restaurant - American Tyler Anderson 
dazzled us for years at The Copper Beech Inn. Now, he’s 
wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill. « 77 West St., 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com). 
e Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$$, WA [K*&*&*& 12/12] 
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Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 


ON20 - Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. « 400 Columbus Blvd., 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat.-Sun. Experts’ 
Pick—Most Romantic. L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. « 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar + /talian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
e 111 Memorial Rd., Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute - /talian/American It’s like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. « 100 Trumbull St., 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $$, WA [** 3/12] 


Vinted Wine Bar & Kitchen - Tapas This exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
Memorial Rd., West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily. D, $$, WA [** 10/13] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Adrienne - New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. « 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon. 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo- New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Pekin Duck, along with desserts 
made with Arethusa Farm Dairy products. 828 Bantam 
Rd., Bantam, (860) 567-0043 (arethusaaltavolo.com). 
Open Thurs.-Sun. D, $$$, WA [K**% 10/13] 


Backstage » American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [** 10/11] 


Carmen Anthony Fishhouse - Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
Award of Excellence. ¢ 757 Main St., Woodbury, (203) 
266-0011. Open daily. L D LS, $$$, E, WA 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Community Table - American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. « 223 Li- 
tchfield Tpke., Washington, (860) 868-9354 (com- 
munitytablect.com). Closed Tues.-Wed. D SB, $$, WA 
[kx 8/11] 










THE MEANING OF LIFE IS TO LIVE IT. 


Appreciate the attention to detail in every aspect of life 

at Edgehill, from superb cuisine to personalized services. 
Above all, enjoy the freedom to pursue your passions. You do 
not have to be an Edgehill resident to utilize our outstanding 
Assisted Living, Skilled Nursing and Memory Support services. 
Discover everything Edgehill can bring to your life. 


Please call 1-877-219-1164 or visit 
www.tetireatedgehill.com/discover 
and schedule your private tour. 


122 Palmers Hill Rd. e Stamford, CT 06902 


www.retireatedgehill.com/discover 


May Your Holidays be 


Wig f: : | InEEE 
m5 2 end ours a happy  balily 6 


From all of us at 
GP 


<\cuT MAGAZing CONNECTICUT 


ee OICE p 
wero cht O% 

Ow ck 2. 
“3% NEF = 
a 


e 
SAL\JPEPE 


CONTEMPORARY ITALIAN BISTRO 


203.426.0805 | 97 S Main St., Newtown | www.salepeperestaurant.com 
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THE CAFE AT WHITTEMORE 
CROSSING, MIDDLEBURY 


Dining out during the holiday season 
should be a festive experience—and 
if it’s homey, too, all the better. Both 
qualities describe The Café at Whit- 
temore Crossing, a cozy nook on the 
second floor of Middlebury’s four-story 
Shoppes at Whittemore Crossing. With 
its old-fashioned hardwood floors, rush- 
seated chairs, tasteful artwork on the 
walls and ball-fringe curtained windows, 
it could be the dining room of your 
epicurean elderly aunt—if said aunt’s 
backyard were landscaped to include 
an outdoor patio and stone footbridge 
with waterfall. Still, like your aunt, 
this café’s kitchen sure knows how to 
produce mouthwatering aromas, sea- 
sonal or otherwise. One of its claims to 
fame is traditional French onion soup 
($6.75), but | preferred the silky pleasure 
of pumpkin soup with créme fraiche. 
Salads and sandwiches here are anything 
but ordinary, too—for taste sensations, 
try the garlic-peppercorn roast beef 
baguette with boursin cheese, arugula, 
fried onions and housemade horseradish 
(the beef is likewise garlicked and 
peppercorned on-site) and the Mandarin 
beet salad ($12.50), a blend of roasted 
beets, Mandarin oranges, Gorgonzola, 
red onion, sliced fennel and sweet 
and savory pecans atop mixed greens 
dressed with apricot-ginger vinaigrette. 
There’s always a choice of savory pie 
(ours was beef burgundy) and puff pastry 
quiche (ham, onion and Cheddar) on the 
menu, and most selections are listed 
with a suggested wine pairing. Should 
you forego dessert—a poor decision in 
the case of the Limoncello tea cake or 
pear-cranberry crisp—l suggest you 
stop by Dylan’s Candy Bar and pick up 
a few indulgences for later. You should 
also check out Whittemore Crossing’s 
nonedible goodies, including the new 
and gently used home furnishings and 
housewares at Middlebury Consign- 
ment and showcase collections of 
unique gifts from MacKenzie-Childs 
and Juliska. Then, plan to return for one 
of the kitchen’s cooking classes, such as 
December’s “French Bistro” and “My 
Eastern European Christmas.” 1365 
Whittemore Rd., Middlebury, (203) 528- 
0130 (middleburyconsignment.com). 
Daily, 11:30-3. | Pe. | 
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The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


da Capo Brick-Oven Pizza - /talian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées. Seasonal-inspired salads and 
delicious homemade desserts complete the menu. « 625 
Torrington Rd., Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $$, WA 


G.W. Taverne American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves sea- 
sonal all-natural foods, including steaks and fresh sea- 
food.+20 Bee Brook Rd. (Rte.47), Washington Depot, 
(860) 868-6633 (gwtavern.com). Open daily. Experts’ 
Pick—Best Cocktails. L D LS SB, $$, WA 


The Hopkins Inn - Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


Infinity Bistroe American Enjoy small plates, great en- 
trées and mouth-watering desserts in a music-themed 
dining room. «20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[+ 9/10] 


John’s Café - New American A popular spot for New 
American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. ¢ 693 Main St. S., Wood- 
bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $$, WA 


The Litchfield Saltwater Grille - Seafood An upscale 
fish house serving local fish, oysters and steaks prepared 
on a mesquite grill in an open kitchen. Wine Spectator 
Award of Excellence. « 26 Commons Dr. (Rte. 202), Litch- 
field, (860) 567-4900 (litchfieldsaltwatergrille.org). Open 
daily. L (Tues.-Sun.) D LS SB, $$, E, WA 


Patty’s Restaurant - American A delightful, classic 
breakfast experience with generous portions—the menu 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes. « 499 Bantam Rd., Litchfield, (860) 567-3335. 
Open daily. Experts’ Pick—Best Breakfast. B L $ 


The Restaurant at Winvian + French Chef Chris 
Eddy constantly changes the menu, using simple, crisp 
and seasonal ingredients accented with unusual and 
fresh findings. « 155 Alain White Rd., Morris, (860) 
567-9600 (winvian.com). Closed Mon.-Tues. Experts’ 
Pick—Best Overall, Best Hotel Dining. L D, $$$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St., Litchfield, (860) 567-8307 
(village-litchfield.com). Open daily. L D, $$ 


West Street Grill - New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. « 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA [** 3/10] 


The Woodland - American The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. There's a sushi menu too. ¢ 192 Sharon 
Rd., Lakeville, (860) 435-0578 (thewoodlandrestaurant. 
com). L D$$$ [**% 5/13] 
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Alforno + Northern Italian Known for a great selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken. « 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. L D, $$, WA 


Baci Grill - Modern Italian Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily. 
L DLS, $$, E, WA 


Café Routier Bistro & Lounge - New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican Seafood Paella. « 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $$, WA 


Chamard Bistro - French This sophisticated rustic bis- 
tro has a dining porch overlooking Chamard Vineyards. 
On the menu: Steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
664-0299, (chamard.com). Closed Mondays. L, D $$, 
WA [*« 6/13] 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
“osso buco” and Block Island swordfish. 2 Bridge St., 
Old Saybrook, (860) 395-2000 (saybrook.com). Open 
daily. Experts’ Pick—Best Brunch, Best Outdoor Din- 
ing. B L (Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle’s ¢ New American Bistro Gabrielle’ is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. Fea- 
tures a cozy bar with an elegant dining environment. 
e 78 Main St., Centerbook, (860) 767-2440 (gabrielles. 
net). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House - American Bistro This historic res- 
taurant offers unparalleled views of the Goodspeed Op- 
era House and the Connecticut River. Entrées include 
pan-seared duck breast, filet mignon Bordelaise, surf 
and turf and lamb ragout. « 8 Main St., East Haddam, 
(860) 873-1411 (gelstonhouse.com). Closed Mon. L 
(Tues.-Sun.) D LS SB, $$, E, WA 


The Griswold Inn + American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Award of Excellence. « 36 Main St., Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily. Ex- 
perts’ Pick—Best Prime Rib. L D SB, $$$, E, WA 


Hilltop BBQ - Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. ¢ 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Liv’s Oyster Bar + Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. « 166 
Main St., Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $$, WA 


Luce + 7uscan/Modern American Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. ¢ 98 Washington St., Middletown, 
(860) 344-0222 (lucect.com). Open daily. L D LS, $$, WA 


The Oak Room. French The recently expanded restau- 
rant at the Copper Beech Inn has an acclaimed new in- 
ternational chef, Gaspar Stantic. Entrées include Maine 
lobster salad and veal medallions with porcini mush- 
rooms. e 46 Main St., Ivoryton, (860) 767-0330 (copper- 
beechinn.com). B (daily), D (Tues.-Sun.), $$$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. ¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 
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: Luxe Beds and Linens 


$ as - Flat Panel TVs & Expanded Cable 
- 24 Hour Business Center 
e + Tax for the night - Complimentary Wireless Internet 


Complimentary Parking 








Please use PROMO CODE CTMG13 - Complimentary Breakfast 
with made to order omelettes 
Offer valid at HYATT House Shelton trom 11/15/2013 through 3/30/2014. Reservations - Evening Bistro 
are subject to availabliity and must be made in advance. Rate is per room, per night, - 24-Hour Market 
excluding service charges, taxes and other incidential expenses. Rate is based on double - Fitness Center 
occupancy and standard room accommodations. Additional guests may be subject to - Indoor Pool + Whirlpool 


additional hotel charges. -And much more! 





830 Bridgeport Ave. « Shelton, CT + For Reservations: 203.225.0700 
SHELTON.HOUSE.HYATT.COM 


2013 Holiday Craft Show at 
The Wadsworth Mansion! 


Sunday, December 8th, 2013 
10:00 am - 3:00 pm 


Unique and handcrafted gifts for the 
discerning holiday shopper. 


421 Wadsworth Street 
Middletown, CT 06457 


: aan www.wadsworthmansion.com 
: . fee a wit” events@wadsworthmansion.com 
: Pages 3S 860-347-1064 


33355 AMERICAN TAVERN Gee 
$2.00 Donation per person 


Children free 


Best Restaurants 


A survey of the top Connecticut restaurants in more than 30 categories, based 
on consumer recommendations and the opinions of local dining experts. From 
American to vegetarian and appetizers to desserts, see what restaurants com- 
mand the highest praise, including Best Overall. 


| dining guide | new haven county 


Restaurant L&E/French 75 Bar - French Upstairs 
youll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 
ence. e 59 Main St., Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$$, WA [*** 9/10] 


River Tavern «- American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture decorated 
with artworks by Sol Lewitt. On the menu: made-to-or- 
der guacamole, grilled Stonington swordfish, New York 
strip. 23 Main St., Chester, (860) 526-9417 (rivertavern- 
restaruant.com). Open daily. L D $$ [kK *% 11/13] 


Six Main . Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
own farm in Old Lyme. « 6 Main St., Chester, (860) 322- 
4212 (sixmain.com). Open daily. D SB, $$ 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


| New Haven County | 


116 Crown - American Tapas/Small Plates Dine 
on oysters, sliders, pizzettes and charcuterie and cheese 
in a loungelike atmosphere. The list of exciting house 
cocktails was developed by mixologist John Ginnetti. « 
116 Crown St., New Haven, (203) 777-3116 (116crown. 
com). Open daily. Experts’ Pick—Best Cocktails. D LS, 
$$, E, WA 


121 Restaurant @ OXC - American Watch the 
planes take off and land at 121, located at the Water- 
bury-Oxford Airport. The menu runs from great pizzas 
and burgers to an eclectic mix of American favorites. « 
7 Juliano Dr., Oxford, (203) 262-0121 (12latoxc.com). 
Closed Mon. L D, $$, E, WA 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[ww AW 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. « 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. L D LS, $$, WA 


Bin 100 - Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. « 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $$, E, WA 
[Kx 9/11] 


Carmen Anthony Steakhouse - Steak & Sea- 
food The place to enjoy thick Black Angus steaks and 
Maine lobsters in a clubby atmosphere. Wine Spectator 
Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star here, 
with 125 bottled and 53 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 
and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [**% 10/11] 


Consiglio’s Restaurant - Classic Italian Family- 
owned and -run for over 70 years, Consiglio’s is known 
for classic homestyle Italian favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. « 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [&* 7/13] 
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Ibiza Tapas « Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA [K**% 5/10] 


J. Christian’s - New American A smart, lively restau- 
rant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with 
a Southern accent.e9 North Main St., Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. L D, $$ 
[kw 2/11] 


La Tavola Ristorante - Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Lenny & Joe’s Fish Tale » Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (ljfishtale.com). Open daily. L D, $$, WA 


L’Orcio ¢ Contemporary Italian This upscale restaurant 
features outdoor dining and a menu of house-made pas- 
tas, grilled whole fish and steaks. « 806 State St., New Ha- 
ven, (203) 777-6670 (lorcio.com). Closed Mon. Experts’ 
Pick—Best Italian, Best Outdoor Dining. L (Fri.) D, $$ 


Miso ¢ Japanese A stylish spot with a beautiful ambi- 
ence that serves sparkling-fresh sushi, tuna carpaccio, 
rib-eye steak and teriyaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $$, E, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). « 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Park Central Tavern - American The dynamic weekly 
menu showcases signature entrées and classic favorites 
made with fresh New England ingredients. « 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern. 
com). Open daily. L D, $, WA 


Ristorante Luce + Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Roia « French/Italian This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St., New Haven, (203) 200- 
7045 (roiarestaurant.com). D (Wed.-Sun.) $$ WA [*%] 


Sage American Grill & Oyster Bar + American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
¢ 100 South Water St., New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $$, E, WA 


Senor Pancho’s - Mexican A festive spot serving up ter- 
rific fresh salsa and margaritas to go with mole poblano, 
steak ranchero and fajitas. « 280 Cheshire Rd., Prospect, 
(203) 758-7788; 385 Main St. S., Southbury, (203) 262- 
6988 (senorpanchos.com). Open daily. LD SB, $, E, WA 


Swagat - Indian Don't let the size of this storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine around. « 215 Boston 
Post Rd., West Haven, (203) 931-0108 (swagatct.com). 
Closed Sun. Experts’ Pick—Best Indian. L (Sat.) D, $$ 


Thali Regional Cuisine of India - Indian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


The Union League Café - French Reminiscent of a 
Paris brasserie, with a seasonal menu of contemporary 
French cuisine. Wine Spectator Award of Excellence. « 
1032 Chapel St., New Haven, (203) 562-4299 (union- 


leaguecafe.com). Closed Sun. Experts’ Pick—Best Over- 
all, Best French, Most Romantic, Best Desserts, Best 
Service. L (Mon.-Fri.) D, $$$, WA 


Waterhouse Oyster Bar & Bistro - Seafood This 
Arturo Franco-Camacho eatery offers sparkling 
seafood in a_ kick-off-your-shoes-and-party atmo- 
sphere. ¢ 1209 Main St., Branford (860) 208-0423 (wa- 
terhouseoysterbar.com). « Closed Sun.-Mon. Experts’ 
Pick—Best New, Best Seafood. D, $$, WA [kK *&*&* 12/12] 


The Wharf - New American This great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd., Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B, L (Mon.-Sat.), D. $$$, WA [** 9/12] 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


| New London County | 


Al Dente - /talian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu. « Fox- 
woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $$$, E, WA 


Alta Strada - /talian The menu is filled with favorites 
like chittara with spicy lobster and fresh peas and grilled 
lamb chops with asparagus, potato and pickled onion 
salad. e MGM Grand at Foxwoods, 240 MGM Grand 
Dr., Mashantucket, (860) 312-2582 (altastradarestau- 
rant.com). Open daily. L D, $$$ 


Ballo Italian Restaurant & Social Club - /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. « Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). L D, $$, WA [** 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [Kx *'%] 


Craftsteak « American Tom Colicchio’s stunning high 
temple of beef. « MGM Grand at Foxwoods, Mashan- 
tucket, (860) 312-7272 (mgmatfoxwoods.com). Open 
daily. Experts’ Pick—Best Steak. D, $$$ 


David Burke Prime +» American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. » Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts. L D SB, $$$ [*&*%&* 11/11] 


Flood Tide Restaurant - Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet. « The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun. buf- 
fet, fresh seafood market and New England clambakes. 
e 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Johnny’s Peking Tokyo - Asian Fusion The finest in 
Asian-fusion cuisine, including ginger duck, shrimp and 
pork Hunan-style, sushi and sashimi. Dine in or order 
online for pick-up. « 12 Coogan Blvd., Mystic, (860) 572- 
9991 (johnnysushibar.com). Open daily. L D, $$, WA 
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In a consumer study about dynamics between wealth 
managers and their clients, Five Star Professional polled 
wealth managers and consumers about communications. Both 
eroups said that connecting three to four times a year is the 
right communications strategy, but expectations are not 
aligned in all areas: 


¢ 29 percent of consumers want to be contacted by their 
wealth manager whenever events require an update; only 7 
percent of wealth managers say they contact clients based 
on the impact of events. 


° 63 percent of consumers say they receive the right amount 
of communication from their wealth manager. 


From research conducted by Five Star Professional, April 2011. 


Wealth managers, broadly defined, are those 
individuals who help you manage your financial 
world and/or implement aspects of your financial 
strategies. Common examples of wealth managers 


A Select 
AWARD 


managers in the Connecticut area.) 


Award 
CANDIDATES 


FINRA or the SEC. 


Although this list is a useful tool for anyone looking for help in managi 
implementing aspects of their financial strategies, it should not be considered exhaustive. Undou 
wealth managers who, for one reason or another, are not on this year’s list. 


In order to consider a broad population of high-qual: 
are identified by one of three sources: firm nomination, 
based on industry standing. Self-nominations are not ac 
were identified using internal and external research data, 
4,900 registered financial services professionals and all identified financial service companies in 


2013 Connecticut 


Five Star 
Wealth Managers 


are financial advisors, financial planners, investment 
advisors, tax advisors and estate planning attorneys. 


How do you find a wealth manager with experience, who 
has a good base of clients with high retention rates, and 
who has undergone a regulatory and complaint review? 
And when you find them, are they accepting new clients? 


Connecticut magazine and Five Star Professional partnered 
to find wealth managers who satisfy 10 objective eligibility 
and evaluation criteria that are associated with wealth 
managers who provide quality services to their clients. 
Among many distinguishing attributes, the average one- 
year client retention rate for this year’s award winners is 
more than 96 percent. 


Don't listen to other people. Investigate 
for yourself. Be wary of advisers who say 


they never had a down year.’ 
— Five Star Wealth Manager 


The 2013 Five Star Wealth Managers are a select group, representing less than 2 percent of the wealth 
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SPECIAL ADVERTISING SECTION 


Determination 
OF AWARD WINNERS 


Award candidates who satisfied 10 objective eligibility and evaluation criteria that are P 
associated with wealth managers who provide quality services were named 2013 Five Star 
Wealth Managers.” = 


Eligibility Criteria - Required” 
1. Credentialed as an investment advisory representative (IAR), a FINRA-registered 
representative, a CPA or a licensed attorney. | j 


2. Actively employed as a credentialed professional in the financial services industry for a 
minimum of five years. 


WEALTH 


3. Favorable regulatory and complaint history review.” wanncre 





4. Fulfilled their firm review based on internal firm standards. 


S. Accepting new clients. The Five Star award goes to less 


than 7 percent of wealth managers. 
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Evaluation Criteria - Considered”) 


6. One-year client retention rate (the average one-year client retention rate of this year’s 
award winners is more than 96 percent). 


7. Five-year client retention rate. 


8. Non-institutional discretionary and/or non-discretionary client assets administered (this 


year’s award winners administer an average of $107 million in client assets). Insights from Five Star 
9. Number of client households served (on average, this year’s award winners serve 244 Wealth Managers 
households). 


10. Education and professional designations. 


Wishful thinking is not 
planning. If you plan 
R eQS@d rch for the worst, you will 
D S C [ 0 S U Q F S ¢ Wealth managers do not pay a fee to be considered or never be unpleasantly 
placed on the final list of Five Star Wealth Managers. surprised.” 
¢ The Five Star award is not indicative of the wealth manager's future performance. 


¢ Wealth managers may or may not use discretion in their practice and therefore may not manage 


their clients’ assets. Clients don’t care how 
¢ The inclusion of a wealth manager on the Five Star Wealth Manager list should not be construed much you know until 

as an endorsement of the wealth manager by Five Star Professional or Connecticut magazine. they know how much 
¢ Working with a Five Star Wealth Manager or any wealth manager is no guarantee as to future ” 

investment success, nor is there an hat the selected Ith ill b ded Boman 

/ y guarantee that the selected wealth managers will be awarde 

this accomplishment by Five Star Professional in the future. 
¢ Five Star Professional is not an advisory firm, and the content of this article should not be 

considered financial advice. For more information on the Five Star award and the research/ Only invest in 

selection methodology, go to www.fivestarprofessional.com. something that 


e () 2,263 award candidates in the Connecticut area were considered for the Five Star Wealth 


Manager award. 526 (approximately 24 percent of the award candidates) were named 2013 Five you understand. 


Star Wealth Managers. 
® Wealth managers were required to certify that any information they provided was accurate. : 
® Criteria 4, 8 and 9 do not apply to attorneys or CPAs. What matters most is 
® As defined by Five Star Professional, the wealth manager has not: how you recover from 
* Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine. setbacks.” 


¢ Had more than a total of three customer complaints filed against them (settled or pending) with any regulatory authority or 
Five Star Professional’s consumer complaint process. 
* Individually contributed to a financial settlement of a customer complaint filed with a regulatory authority. 
* Filed for personal bankruptcy. 
* Been convicted of a felony. 
Five Star Professional conducts a regulatory review of each nominated wealth manager using the Investment Adviser Public Disclosure (IAPD) website. Five Star Professional also 
uses multiple supporting processes to help ensure that a favorable regulatory and complaint history exists. Data submitted through these processes was applied per the above criteria: 
¢ Each wealth manager who passes the Five Star Professional regulatory review must attest that they meet the definition of favorable regulatory history, based upon the criteria 
listed above. 
¢ Five Star Professional promotes via local advertising the opportunity for consumers to confidentially submit complaints regarding a wealth manager. 
¢ Five Star Professional contacted approximately 1 in 12 households identified as having a high propensity to use the services of wealth managers in order to provide consumers the 
opportunity to submit complaints regarding a wealth manager. More than 6,000 households in the Connecticut area were contacted. 


The Five Star Wealth Manager selection criteria were updated for the 2012 award year. 2005 - 2011 Five Star Wealth Managers scored highest in overall satisfaction based on feedback 
from clients, peers and industry experts. No more than 7 percent of wealth managers receive the award each year. Contact Five Star Professional at info@fivestarprofessional.com for 
additional information regarding the selection process for 2005 - 2011 award winners. 


FS 2 — www fivestarprofessional.com 








Business Planning 
Stephen Giamalis - Giamalis & Company 
Howard Schachter - LPL Financial 


Estate Planning 
Ernest Abate - Abate & Abate 


Katharine Chaney-Jones - Barnum Financial 
Group/ MetLife Page 11 


William Colwell - Parrett Porto Parese 
and Colwell 


Jeffrey Crown - Trustlawyer 

Guy DeFrances - Brown & Welsh 

Richard J. Di Marco - Cohen and Wolf 

David Giulietti - Marlborough Insurance Group 
Charles Henry - Henry & Federer 


Matthew Lefevre - The Law Offices of Matthew J. 
Lefevre, Esq. 


Edward Marcantonio - Hermenze & Marcantonio 


Jeffrey Nirenstein - Nirenstein Horowitz & 
Associates 


Patrick Prue - The Prue Law Group 

Thomas Ragonese - Constitution Advisory Group 
David Reynolds - Withers Bergman 

Russell Sweeting - Maya Murphy 

Alan Ufland - Ameriprise Financial Services, Inc. 


George Viebrock, Jr. - Morgan Stanley 


Financial Planning 


Frank Adams - Capital Financial Planning/ING 
Financial Partners 


Philip Adams - MetLife 


Andrew Agemy - Agemy Financial Strategies 
Page 8 


Enrique Alvarez - Retirement Doctor 

Mario Alvino - Connecticut Investors Group 
Brian Andrus - Brian Andrus, CFP 

Robert Ardini, Jr. - Lincoln Financial 

Marc Austin - Private Capital Group 
Timothy Backhaus - Thrivent Financial 
Bradley Barber - Morgan Stanley 


Joseph Barbetta - AXA Advisors/The 
Connecticut Group 


Theodore Bartosiak - Ameriprise Financial 
Services, Inc. Page 33 


Christopher Beale - New England Capital 
Financial Advisors Page 24 


Diane Bearce - Ameriprise Financial 
Services, Inc. 


Brian Beck - WMGNA 
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John Beirne - Beirne Wealth Consulting 
Page 9 


Michael Beloff - Barnum Financial Group 
Mark Benedict - Morgan Stanley 
Richard Berry - LPL Financial 


John Billington - Barnum Financial Group/ 
MetLife 


Michael Blaszczak - Cambridge Investment 
Research 


Jared Bloxsom - Merrill Lynch 
David Boczar - Emerald Wealth Advisors 


Christopher Borajkiewicz - Root Borajkiewicz 
and Associates/Ameriprise Financial 
Services, Inc. Page 17 


Gene Borchetta - Ameriprise Financial 
Services, Inc. 


Timothy Bourdon - TJB Financial Services 
Page 33 


Bert Bowler - B.T. Bowler & Associates/ 
Ameriprise Financial Services, Inc. 


Donald Boyce - MetLife 


Thomas Britt - Benchmark Wealth 
Management Page 18 


Robert Brochu - RGB Financial 


Joshua Broder - Ameriprise Financial 
Services, Inc. 


Thomas Brundage - Morgan Stanley Page 33 


Mary-Ann Bunting - Ameriprise Financial 
Services, Inc. 


Whitney Burr - Valerie E. Thomas & 
Associates Page 22 


Lester Butnick - Ameriprise Financial 
Services, Inc. 


William Campbell - William H. Campbell, 
CPA/PFS 


Matthew Carbray - Carbray Staunton Financial 
Partners/ Ridgeline Financial Partners 


Mark Catullo - Raymond James Financial 
Services 


Jason Cerniglia - Coastal Wealth 
Management/Ameriprise Financial Services, 
Inc. Page 10 


Cheryl Chapis - Ameriprise Financial 
Services, Inc. 


Melissa Ciotoli - Price Financial Group 
Page 16 


Leo Connors, Jr. - Merrill Lynch 


Christopher Coppola III - Ameriprise Financial 
Services, Inc. 


Henry Cormier - Ameriprise Financial 
Services, Inc. 


Matthew Couzens - Ameriprise Financial 
Services, Inc. 


Roger Cowen - Cowen Tax Advisory Group 


Joe Cox - Fleming Perry & Cox/Webster 
Private Bank Page 22 


James Crawford - The Financial Workshop 
Joseph Curran - Merrill Lynch 


John T. Daddona - The Ridgefield Group/ 
Morgan Stanley 


Glenn Dahlke - LPL Financial 


Nancy Daoud - Daoud & Associates/Ameriprise 
Financial Services, Inc. 


Robert de Jongh - NEI Financial Page 33 
Frederic DeBaeck - Money Concepts 

Steven DeGraff - Barnum Financial Group 

Ted DeGroot - Spurstone Private Family Partners 


Christopher Delaura - Westport Resources 


Sherrie Deveau - Ameriprise Financial 
Services, Inc. 


Michael DeVivo - MetLife Page 26 
William DiCristofaro - New England Financial 
Ivan Dolgins - Merrill Lynch 

David Donovan - Morgan Stanley 

Lloyd Dotson - Harvestwealth Partners 


Sia Dowlatshahi - Gateway Financial Partners 


Marc Dynder - Ameriprise Financial 
Services, Inc. 


David Etzel - Janney Montgomery Scott 
Jeffrey Euting - Pinnacle Investment Management 


Michael Feinstein - Ameriprise Financial 
Services, Inc. 


Michael Ferreira - Ameriprise Financial 
Services, Inc. Page 29 


Mark Fezza - Brook Wealth Management 
Page 24 


Laura Fish-Kelly - Ameriprise Financial 
Services, Inc. Page 29 


John Flanagan - Pinnacle Investment 
Management 


Christopher Fletcher - Integrated Financial 
Partners 

Scott Fluet - Gateway Financial Page 30 

Noel Forma - Ameriprise Financial Services, Inc. 


Robert Fradette - Chelsea Groton Financial 
Services 


Robert Franchini - Morgan Stanley 
Stephanie Franchini - Morgan Stanley 
Daniel Friedman - WMGNA 
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Award winners listed by primary services and listed alphabetically by last name. 


Christopher Fry - Speckmann Needham and 
Fry/Ameriprise Financial Services, Inc. 
Page 33 


Michael Gacek - Wealth Preservation Partners 
Page 33 


Camille Gagliardi - Gagliardi & Associates/ 
Ameriprise Financial Services, Inc. 


Ross Galloway - Janney Montgomery Scott 
Lawrence Ganim - Ganim Group 


James Garstang - Ameriprise Financial 
Services, Inc. 


Gary Gauthier - Ameriprise Financial 
Services, Inc. 


William Gemmill - Ameriprise Financial 
Services, Inc. 


Jay Gershman - Retirement Visions 


David Gershoni - Gershoni & Associates/ 
Ameriprise Financial Services, Inc. 


Jeffrey Giantonio - Ridgeline Financial Partners 


William Giaquinto - Giaquinto Wealth 
Management Group 


Patricia Gibeley - Ameriprise Financial 
Services, Inc. Page 33 


Martha Gibson - Merrill Lynch 


Simone Gladstone - Compass Rose Strategic 
Partners Page 12 


Joshua Gottfried - Gottfried & Somberg Wealth 
Management 


Jonathan Gottlieb - Morgan Stanley 


Robert Grenus - Integrated Financial Partners/ 
Lincoln Financial Advisors 


Nicholas Guiditta - Ameriprise Financial 
Services, Inc. 


Hal Guy - StoneCastle Consulting Page 30 
Steven Haas - Ameriprise Financial Services, Inc. 


Steven Hahn - Ameriprise Financial Services, 
Inc. Page 34 

Steven Hartman - Morgan Stanley 

John Hathaway - Hathaway Financial Group 

Bob Havens - TJB Financial Services Page 34 


Jennifer Hedlund - Ameriprise Financial 
Services, Inc. 


Peter Heger, Jr. - Janney Montgomery Scott 


John Henehan - Ameriprise Financial 
Services, Inc. 


Michael Hillgen-Santa - Hillgen-Santa Financial 
Group 


Christopher Holloway - Merrill Lynch 


Denis Horrigan - Connecticut Wealth 
Management 


James Jan - Barnum Financial Group 
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Jonathan Ingalls - Ameriprise Financial 
Services, Inc. 


Joseph Irizarry - Ameriprise Financial 
Services, Inc. Page 34 


Steven Jacques - Lighthouse Financial 
Page 23 


Allan Jay - Morgan Stanley 


Peter Jesanis - Key Financial Concepts 
Page 34 


Jeff Jolly - Ameriprise Financial Services, Inc. 
Page 17 


Mark Jones - Ameriprise Financial Services, Inc. 
Stephen Joyner - Integrated Financial Partners 
Peter Junggren, Jr. - Morgan Stanley 

Patricia Kane - Connecticut Wealth Management 


Sharon Kaplove - Ameriprise Financial 
Services, Inc. 


John Kapouch - More for Less Financial Solutions 


Joan Kenney-Romano - Ameriprise Financial 
Services, Inc. 


Bradford Kidney - Morgan Stanley 


Scott Kieper - The MW Financial Group 
Page 30 


Leigh King - Ameriprise Financial Services, Inc. 
Jay Klein - Maffe Financial 

Charles Kreitler - Kreitler Financial 

Robert Kreitler - Kreitler Financial 


Malcolm Kroll - Ameriprise Financial 
Services, Inc. 


Kyle Kummer - MML Investor Services 


Lawrence Kushner - Cornerstone Wealth 
Management Group Page 34 


Michael Langlois - Merrill Lynch 


Raymond LaPalme - Ameriprise Financial 
Services, Inc. 


Brenda Larkin - Sagemark Consulting 


Lewis Lassow - Ameriprise Financial Services, 
Inc. Page 31 


Kevin Leahy - Connecticut Wealth Management 


Christopher Lee - New England Capital 
Financial Advisors Page 24 


Dennis Leone - Ameriprise Financial 
Services, Inc. 


Daryl J. LePage - Brook Wealth Management 
Page 24 


Jeremy Lobo - Lobo & Pascale Wealth 
Management Page 35 


David Long - Personal Tax & Planning Associates 


Alfred Loomer - Loomer & Associates/ 
Ameriprise Financial Services, Inc. 


Matthew Lubanko - Morgan Stanley 


Robert Lucarelli - Ameriprise Financial 
Services, Inc. 


Randall Macgovern - Maffe Financial Group 


Giuseppe Mancini - James Garstang and 

Associates/Ameriprise Financial Services, Inc. 
David Mangs- Mangs Financial Page 25 
Joseph Mariani, Jr. - Merrill Lynch 


Paul Mariano - Charter Oak Insurance and 
Financial Service Company Page 35 


Joseph Massaro - Massaro Wealth Management 


Scott Mather - Ameriprise Financial 
Services, Inc. 


Michael Matson - Matson Financial Advisors 


James McCabe - McCabe & Associates/ 
Ameriprise Financial Services, Inc. 


Michael McCabe - McCabe Wealth 
Management Page 31 


Elizabeth McClelland - Benjamin FE Edwards 
& Company 


Abby McElroy - RBC Wealth Management 


Alexandra Miele - The Andriole Wealth 
Management Group/ Merrill Lynch 


Douglas Miller - Johnson Brunetti 
William Mills - Morgan Stanley 
Arthur Mocabee, Jr.- AXA Advisors 


Christian Morgan - Ameriprise Financial 
Services, Inc. 


Ryan Morrissey - Northstar Wealth Partners 
Richard Morrow - Morgan Stanley 

Scott Moulton - AXA Advisors 

David Mulhall - LPL Financial 

Bevin Nealon - Merrill Lynch 

Roberta Nestor - Nestor Financial Network 
Christopher Neubert - Moneco Advisors 


Stephen Nitz - Fairfield County Financial 
Services Page 14 


Robert Panza - Morgan Stanley Page 15 
David Parent - Financial Vision 
Gary Parese - Morgan Stanley 


Robert Pascarell - Financial Network Limited 
Page 27 


Eric Passeri - Beirne Wealth Consulting 
Page 9 


Gary Paul - Ameriprise Financial Services, Inc. 


Christopher Pekala - Ameriprise Financial 
Services, Inc. 


Stefan Pellish - Ameriprise Financial 
Services, Inc. 
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Award winners listed by primary services and listed alphabetically by last name. 


Christopher Perry - Fleming Perry & Cox 

John Planell - Ameriprise Financial Services, Inc. 
Charles Polka - MetLife Securities 

Jennifer Polla - Merrill Lynch 

Lori Price - Price Financial Group Page 16 


David Primozich - Egidio Assante Wealth 
Management Page 32 


Constance C. Proll - Ameriprise Financial 
Services, Inc. 


Ray Quiles - Barnum Financial Group 

William Rabbitt - Private Capital Group 

Pedro Ramirez, Jr. - Belpointe Asset Management 
Paul Raymond - ProEquities 

LeGrand Redfield - Asset Management Group 
Seth Renaud - Connecticut Investors Group 

Lise Robinson - Oppenheimer & Company 

W. Gregory Rodiger III - The Connecticut Group 
Paul Rohner - Ameriprise Financial Services, Inc. 
Craig Roncaioli - Bradway Financial 


Jonathan Root - Ameriprise Financial 
Services, Inc. Page 17 


Andrew Roselli - Morgan Stanley 
John Rosenau - Moneco Advisors 


Charles Rousseau - New England Financial 
Group 


Nicholas Roy - Somnio Financial Group 
Gary Ruchin - Ruchin & Associates 
Trisha Sauer - RBC Wealth Management 
Brian Scanlon - Morgan Stanley 


Aaron Schroeder - Farmingbury Financial 
Services 


Tucker Scott - Oldham Resource Group 
Page 27 


Jeffrey Segal - Connecticut Investors Group 
Gary Serio - Merrill Lynch 

Patrick Shanley - MetLife 

Todd Shepard - New England Financial Group 


Michael Sherman - Ameriprise Financial 
Services, Inc. Page 32 


Steven Sherman - Morgan Stanley 


Steven Smaglis - Ameriprise Financial 
Services, Inc. Page 35 


Michael Snow - Ameriprise Financial 
Services, Inc. 


Jeffrey Snyder - First Financial Associates 
Page 35 


Jarrett Solomon - Connecticut Wealth 
Management 


Matthew Somberg - Gottfried & Somberg Wealth 
Management 


Robert Somma - Ameriprise Financial 
Services, Inc. 


Byron Speckmann - Ameriprise Financial 
Services, Inc. 


Mark Steffen - Ameriprise Financial Services, Inc. 
Marilyn Steinmetz - Mutual Service Associates 


Linda Storms - New England Capital Financial 
Advisors Page 24 


Richard Stout III - Benchmark Wealth 
Management Page 18 


Richard Streisfeld - Morgan Stanley 

June Strunk - Morgan Stanley 

Brian Sullivan - Fiscal Dynamics 

Matthew Sullivan - Sullivan Financial Group 


Arthur Szepesi - Ameriprise Financial 
Services, Inc. 


Christopher Szulc - AXA Advisors 


Daniel Tarbell - Ameriprise Financial 
Services, Inc. 


Earle Tarbell - Ameriprise Financial Services, Inc. 


Barbara Ludlow Taussig - Morgan Stanley 
Page 36 


Craig Taylor - AXA Advisors 


Robert Taylor - Ameriprise Financial 
Services, Inc. 


Michael Tedone - Connecticut Wealth 
Management 


Kristina TenEyck - Prosperity 


Robert Tinkler - Raymond James Financial 
Services 


Harold Trischman, Jr. - Morgan Stanley 
Matthew Tuttle - Tuttle Wealth Management 


Matthew Udal - Ameriprise Financial 
Services, Inc. 


Glenn Ufland - Ameriprise Financial 
Services, Inc. 


Robert Van Ostenbridge - Merrill Lynch 
Lili Vasileff - Divorce and Money Matters 


Jim Venditti - Middlesex Wealth Management 
Group 


Peter Vescovi, Sr. - Covenant Financial & Wealth 
Management Services 


Richard Vogler - Ameriprise Financial 
Services, Inc. 


James Wallace - Newtown Investment Solutions 


Jason Warnke - Ameriprise Financial 
Services, Inc. 


Matthew Webber - Ameriprise Financial 
Services, Inc. 


Jason Wein - Prime Financial Services 


Ronald Weiner - Retirement Design & 
Management 


Earl Wheway, Jr. - Morgan Stanley Page 15 
Mark White - Ameriprise Financial Services, Inc. 
David Wilson - Matson Financial Advisors 

Jan Wise - Best Wise Associates 

Jeffrey Wolf - Merrill Lynch 


Todd Zeidenberg - Securian Financial 
Page 36 


David Zellner - Merrill Lynch 


Karl Zirolli - Summit Planning Group 
Page 19 


Financial Services 


Michael Loscialpo- Primerica Page 35 


Insurance 
Edwin May - May Bonee & Walsh 


Matthew Teel - Barnum Financial Group 


Investments 


Daniel Adams - Adams Wealth Management/ 
Morgan Stanley 


David Adams - Morgan Stanley Page 29 
Eric Anderson - HFM Wealth Management 


Jason Andrews - Cutler & Andrews Financial 
Group/Wells Fargo Advisors, LLC 


Michael Argiro - 4T Financial 


Anthony Assante - Egidio Assante Wealth 
Management Page 29 


Catherine Maniscalco Avery - CAIM 

John Babyak - Wolverine Investments 

Stephen Bacon - PBI Financial Group 

Joseph Bannon - Bannon and Company 

Sue Banville - Edward Jones 

Celeste Barham - Wells Fargo Advisors, LLC 
John Barnes - RBC Wealth Management 
Michael Bartolotta - Wells Fargo Advisors, LLC 


Julie Beauchamp-Orlowski - Wells Fargo 
Advisors, LLC 


Dolph Becker - Dolph F. Becker 
Peter Bergendahl - Morgan Stanley 
Mike Berling - Berling & Associates 


James Betzig - Beirne Wealth Consulting 
Page 9 


Brian Bishop - Wells Fargo Advisors, LLC 


Robert Boronski - Soundview Financial 
Associates 
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Award winners listed by primary services and listed alphabetically by last name. 


Keith Butler - Wells Fargo Advisors, LLC 
John Bysko - John A. Bysko Associates 
Kieran Cahill - Cahill & Associates 

Robert Caiaze - Wells Fargo Advisors, LLC 
Peter Canning - Morgan Stanley 

William Canning - Morgan Stanley 
Cynthia Capeci - Merrill Lynch 


David Caraglior - MetLife Resources 
Page 26 


James Carney - Carney Financial Group 


Kenneth Carone - ClearView Wealth 
Management 


Francis Carpentier - Mullaney Keating & Wright 
Howard Case - Founders Capital Management 
Nicholas Castellano - RBC Wealth Management 
David Castle - Morgan Stanley 

Jeffrey Castle - Morgan Stanley 

Joseph Celotto - Merrill Lynch 

Jonathan Chase - Merrill Lynch 


E. Thorson Cheyne - Medallion Wealth 
Advisors Page 25 


Dibyendu Roy Choudhury - Wells Fargo 
Advisors, LLC 


Curt Christensen - ING Financial Partners 
Dwight Cobb - Merrill Lynch 

Brendan Conry - Conry Asset Management 
Christopher Conto - Merrill Lynch 

Steven Crabtree - Northstar Wealth Partners 
Vincent Crudo - RBC Wealth Management 


Beth Cutler - Cutler & Andrews Financial Group/ 
Wells Fargo Advisors, LLC 


John Henry Decker - Morgan Stanley 


Richard DeCrosta - Retirement 
Planning Partners 


David Dedonato - Barnum Financial 
Group/ MetLife 


Dennis J. Devane - Wells Fargo Advisors, LLC 
Seth Diamond - Morgan Stanley 

Ingrid Dikmen - Wells Fargo Advisors, LLC 
Michael Doherty, Jr. - Doherty Financial Services 
Sabra Donovan - MetLife Resources 

Valerie Dugan - Morgan Stanley Page 13 
Joshua Dunn - Morgan Stanley 

Brian Elliott - Capital Concepts 

Vince Feijoo - Wells Fargo Advisors, LLC 
Diane Fisher - Wells Fargo Advisors, LLC 
Andrew Florio - Morgan Stanley 
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Thomas Forma - Merrill Lynch 

Norman Forrester - Merrill Lynch 

Joseph Fortuna - Morgan Stanley 

Tim Foster - Bradley Foster & Sargent 

Darrell Fox - Ameriprise Financial Services, Inc. 
Christian Fragoso - Wells Fargo Advisors, LLC 
Mark Franco - Benjamin F. Edwards & Company 
Carolyn Frzop - Janney Montgomery Scott 
Anne Gagnon - Wells Fargo Advisors, LLC 
Thomas Garvey - United Capital 

Charles Glennon - Merrill Lynch 


John Golliozo - Oldham Resource Group 
Page 27 


Richard T. Goodwin - Merrill Lynch 


Douglas Gordon - New England Financial 
Page 34 


Peter Greco - Barnum Financial Group/ Metlife 
Lynn Grossman - Wells Fargo Advisors, LLC 
David Guardia- LPL Financial Page 34 
Jeffrey Haines - Wells Fargo Advisors, LLC 
Kathleen Hartford - Wells Fargo Advisors, LLC 
Jonathan Haulenbeek - LPL Financial 


Kenneth Heiser - New England Financial/New 
England Securities 


Mary Kay Hermann - Raymond James 
Financial Services 


Rance Hillier - Morgan Stanley 

Garrett Hofer - UBS Financial Services 

Paul Holjes - Peak Mountin Advisors 

Brett Howell - Wells Fargo Advisors, LLC 

Lee Hunter - Ameriprise Financial Services, Inc. 


Donald Hutchinson - Safe Harbor Financial 
Management 


Sarah Ivins - Wells Fargo Advisors, LLC 

Joseph Jandreau - Investmark Financial Services 
Julie Jason - Jackson Grant Investment Advisers 
Ann D. Jevne - Resnick Investment Advisors 


Lori Johndrow - Farmington Rover 
Financial Group 


Ralph Johnston III - SI Financial Advisors 
Page 34 


Wallace Jones - WJ Financial Advisors 
Page 30 


Linda Jorgensen - Morgan Stanley Page 23 


Martha Kapouch - More for Less Financial 
Solutions 


Douglas Kartsen - LPL Financial 


Peter Kirschenbaum - Olson Mobeck 
Investment Advisors Page 34 


Charles Krause - Fairfield Research Corporation 
Ronald Lake - Lake Partners 

Claudia Larocque - Wells Fargo Advisors, LLC 
Keith Larose - Bradley Foster & Sargent 

Jenny Laurita- AXA Advisors 

Thomas Leone - Charter Oak Financial Group 
Gary Levin - Morgan Stanley 


Morton Lichtman - Commonwealth 
Financial Network 


Samuel Lieberman - Rothschild Lieberman 
Russell Lowry - Sagemark Consulting 

Thomas Machuga - Machuga Financial Services 
Stuart Magdefrau - Keynote Financial Services 
David Maikowski - Infinex Financial Group 
Michael Mancusi - Barnum Financial Group 
Thomas Markey - Morgan Stanley 

Mark Massa - AXA Advisors 

Thomas McBride - Merrill Lynch 

Peter McCabe - Morgan Stanley 

Shawn McCormick - Morgan Stanley 


Gary McDonagh - Commonwealth Financial 
Network Page 31 


Irene McGrath - RBC Wealth Management 
James McNair - Wells Fargo Advisors, LLC 
Jeffrey Meotti - Morgan Stanley Page 26 
George Messier - Wells Fargo Advisors, LLC 


Lowell Mickelson - Howard Financial 
Corporation 


Michael Miele - Oppenheimer & Company 
Elana Milianta - Wells Fargo Advisors, LLC 
William Miller - Miller Investment 


Ralph Minichino - Minichino Financial 
Group Page 31 


Joseph Miscia, Jr. - Thrivent Financial 

Mark Monroe - RBC Wealth Management 
Michael Moran - MTM Financial Group 
Douglas Morehouse - Wells Fargo Advisors, LLC 
Adam Morton - RBC 

David Moss - Wells Fargo Advisors, LLC 


Elana Muzzey -Commonwealth Financial 
Network 


Gregory Nappo - Janney Montgomery Scott 
Mark Nastri - Merrill Lynch 
Marilyn Neckes - RBC Wealth Management 
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Award winners listed by primary services and listed alphabetically by last name. 


JoAnn Attwood Nemis - Janney Montgomery 
Scott 


Richard Neuman - Merrill Lynch 
Peter Neville - Morgan Stanley 


Steven Norris - Wells Fargo Advisors, LLC 
Page 28 


Stephen Norton - Saybrook Wealth Group/ 
Raymond James 


Patrick O’Brien - ING Financial Partners 
Richard Ohanesian - Ohanesian/Lecours 


Brian Onofrio - Summit Asset Management 
Page 19 


Robert Outtrim - Merrill Lynch 
Thomas Pacilio - Pacilio Wealth Management 


Edward Pardon - Ameriprise Financial 
Services, Inc. 


James Parker - Wells Fargo Advisors, LLC 
Thomas Paron - Compass Capital Management 
Matthew Paulsen - Barnum Financial Group 
Stephen Pendergast - Wells Fargo Advisors, LLC 
Raymond Perry - Infinex Investments 


Jay Pinto - Summit Asset Management 
Page 19 


Franco Piscitelli - MetLife Securities 


Richard Quirion - Wells Fargo Advisors, LLC 
Page 32 


R. Dario Quiros - HFM Wealth Management 


Donald Ratté - Ameriprise Financial Services, 
Inc. Page 35 


Phillip Reynolds - Wells Fargo Advisors, LLC 
Donald Rich - Morgan Stanley 

Edward Riley - Wells Fargo Advisors, LLC 
Jeffrey Rockwell - HarvestWealth Partners 
Brian D. Rolfe - B & R Wealth Management 
Craig Rosenberg - Merrill Lynch 

Bill Ruel - Wells Fargo Advisors, LLC 
Nicholas Russillo - Janney Montgomery Scott 
Marc Sack - Northstar Wealth Partners 
Vincent Saggese - Infinex 

Thomas Sargent - Bradley Foster & Sargent 
Erik Scaranuzzo - Merrill Lynch 
Alison Scavone - Morgan Stanley 
Paul Schatz - Heritage Capital 
Michael Schloss - LPL Financial 
David Schrage - Merrill Lynch 


Page 35 


Elise Shartsis - Morgan Stanley 

Fay Sheppard - Wells Fargo Advisors, LLC 
Robin Sherwood - HTG Investment Advisors 
William Shoaf, Jr. - Wells Fargo Advisors, LLC 
Scott Skidmore - Wells Fargo Advisors, LLC 
John Slattery - Morgan Stanley 


Pamela Smith - Ameriprise Financial 
Services, Inc. 


Patrick Smith - Shoreline Financial Advisors 
Pamela Snetro - Morgan Stanley 

Steven Stearns - Merrill Lynch 

Peter Sturrock - Constitution Advisory Group 
Arthur Sullivan - Constitution Advisory Group 


Kevin Sullivan - Wells Fargo Advisors, LLC 
Page 28 


Patrick Sullivan - Edward Jones 

Thomas Sullivan - Morgan Stanley Page 28 
Timothy Sullivan - Wells Fargo Advisors, LLC 
Richard Sullivan, Jr. - Merrill Lynch 

Brian Suozzi - Wells Fargo Advisors, LLC 
Richard Sweet - Capital Management Group 
Ira Taber - Ameriprise Financial Services, Inc. 


Eric Tashlein - Connecticut Capital Management 
Group 

Gary Tasillo- LPL Financial Page 36 

Thomas Tazza - Morgan Stanley 

Patrick Terrion - Founders Capital Management 


Brendan Toomey - Toomey Investment 
Management Page 20 


David Topkin - Janney Montgomery Scott 
Martin Trehub - Equity Services Incorporated 
Joseph Troy - Wells Fargo Advisors, LLC 
Mark Tutino - Tutino Financial/LPL 

Grant Ulrick - Wells Fargo Advisors, LLC 
Paul Vaida - Merrill Lynch 


Joan Valenti - Valenti Wealth Management 
Page 21 


Paul Vardoulakis - Norwich Financial 
Page 36 


Douglas Veillette - Ameriprise Financial 
Services, Inc. 


Joseph Wade - Ameriprise Financial 
Services, Inc. 


James Walsh - Ameriprise Financial Services, 
Inc. Page 36 


Nicholas Walsh - Wells Fargo Advisors, LLC 
Charles Walz - Morgan Stanley Page 32 
Suzanne Weiser - Morgan Stanley 

Rob Weiss - Morgan Stanley 


David Weston - SI Financial Advisors 
Page 36 


Wendy Wheeler - Morgan Stanley Page 26 
Earl Winthrop - Winthrop Wealth Management 
Margaret Woods - Merrill Lynch 

John Wostbrock - H.D.Vest Advisory Services 
Daniel Wright - Morgan Stanley 

John Wright - SKY Investment Group 

Peter Yacovone - Wells Fargo Advisors, LLC 
Andrew Yale - Ameriprise Financial Services, Inc. 
Patricia Zak - Morgan Stanley Page 28 


Nicholas Zizzadoro - LPL Financial 


Jaxation 


David Bennett - Bennett and Company Financial 
Solutions 


Steven Bokoff - Goldblatt Bokoff 
Stuart Buchman - Buchman Financial Services 


Patrick Gothie - Gothie Hoyt Filippetti & 
Malaghan 


Fouad Hassan - Ritch Greenberg & Hassan 

J. Allen Kosowsky - J. Allen C. Kosowsky, CPA 
Kenneth Kron - Mahoney Sabol & Company 
Philip Ludwig - Philip K. Ludwig, CPA 


Stephen Marcarelli - Stephen Marcarelli, 
CPA/PFS 


Daniel Massucci - Massucci & Associates 
Carol E. Navarro -C&D Number Crunchers 
Marc Pelletier - Marc S. Pelletier, CPAs 


Timothy Riordan - Greenhaus Riordan & 
Company 


Frank Rowella - Reynolds & Rowella 
William Scoville - William R. Scoville, CPA 


Michael J. Welch - Pue, Chick, Leibowitz & 
Blezard 


William Wigglesworth - HD Vest 


Trust Services 


Teresa Prue - SI Financial Advisors Page 35 


Certified Financial Planner Board of Standards Inc. owns the certification marks CFP®, CerriFicp Financial Plawner™ and the federally registered CFP (with flame logo) in the U.S., which it 
awards to individuals who successfully complete CFP Board's initial and ongoing certification requirements. The Chartered Financial Consultant credential [ChFC®] is a financial planning 


designation awarded by The American College. 
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SPECIAL ADVERTISING SECTION 


Andrew A. Agemy 


Retirement Income Strategist 





Four-year winner Andrew A. Agemy 





Specializing in Income and 
Retirement Planning 


- Informed, experienced, independent financial guidance 
« A focus on client education, communication and service 
- Innovative, individualized strategies for portfolio growth and preservation 


Though a move from the ministry to financial services may 
sound like a major career change, for Andrew A. Agemy the 
transition made perfect sense. For 23 years he has approached 
his role as financial advisor very much like that of a pastor, 
teaching clients how to be “good stewards of their wealth” 
and helping guide them toward smart choices. Agemy said 
many clients are enlightened once they learn about his firm’s 
specialty: the reliable universe of conservative, income- 
generating investments and strategies. 


“Client education is our passion,’ said Agemy, who founded 
Agemy Financial Strategies, Inc. in 1990. “We use a discovery 
process to help every client identify their true financial goals 
and then recognize how best to meet those goals while 
avoiding common, costly investment mistakes. In the end, 
my clients make decisions as CEO of their financial plan. Then 
as CFO, | implement any changes, monitor their plan and 
communicate progress.” 


AGEMY 


FINANCIAL 


STRATEGIES, INC 





741 Boston Post Road, Suite 308 + Guilford, CT 06437 
Office: (203) 738-0026 « Toll-free: (800) 725-7616 
Office@agemy.com » www.agemy.com 
Securities and Advisory Services offered through Client One Securities, LLC Member FINRA/SIPCC and an Investment Advisor 
Agemy Financial Strategies, Inc. and Client One Securities, LLC are not affiliated. 
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Beirne Wealth Consulting Team 


Outcomes Matter. Trust Is Earned. 
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Areas of Focus: Investment 
Planning, Asset Allocation, 
Retirement Planning, 
Business Sales 








Left to right: Seated: Jerilyn Shannon and Jana L'Etoile 
Standing: Vincent Santorella, Cristina Moalli, three-year winner John Beirne, 
four-year winner Jim Betzig, John-Oliver Beirne and two-year winner Eric Passeri 


- We are the premier independent investment consulting firm in Connecticut 
- We provide consistent and objective wealth management services 
- We believe in looking forward, not backward 


Beirne Wealth Consulting proudly admits that we think a bit delivered in a transparent environment, and we fulfill this 
differently from other wealth investment consultants, but promise to our clients for public and private pension plans, 
our strategy has worked well for our private and institutional endowments, foundations, 401(k) plans and affluent families 
clients since 1966. We know how much outcomes matter, and throughout the state. Let us help you rethink your investment 
we believe that we should be held accountable for results. strategy for the future. 

Clients are best served through personalized strategies 


Beirne Wealth Consulting 


612 Wheelers Farms Road «+ Milford, CT 06461 
Office: (203) 701-8606 
bwcteam@beirnewealth.com 
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Jason Cerniglia 


Financial Planning for Individuals, Families and Businesses 
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Financial Planning, Wealth 
Management Strategies 
and Investments 





Left to right: Jim Willimont, Associate Financial Advisor; Kristen Commander, Client Service Specialist; 
2013 winner Jason Cerniglia, Financial Advisor; Dee Kimball, Administrative Assistant; Ryan Fuller, Financial Planning Assistant 


- We serve as our clients’ financial advisor 
- We provide comprehensive, client-focused and sound advice 
¢ Our advisors have more than 60 years of combined experience 


Coastal Wealth Management is a private wealth advisory Our team chooses to work with a select group of individuals 
practice of Ameriprise Financial Services, Inc. who see the value of a comprehensive approach to financial 
The prestigious recognition of Five Star Wealth Manager Jason planning and expect outstanding service and support. 


Cerniglia places him within a group of advisors that is only four 
percent of all Ameriprise advisors nationally. 


Ameriprise & 


Financial 


Coastal Wealth Management, an Ameriprise Private Wealth Advisory Practice 
41 East Main Street, 1*t Floor » Mystic, CT 06355 
Office: (860) 245-0251 + Fax: (860) 245-0252 
jason.x.cerniglia@ampf.com + www.coastalwealthmanagementct.com 


Investors should conduct their own evaluation of a financial professional as working with a financial advisor is not a guarantee of future financial success. 
Brokerage, investment and financial advisory services are made available through Ameriprise Financial Services, Inc. Member FINRA and SIPC. 
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Katharine Chaney-Jones 


Protect Your Assets While Solving Life Challenges 
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Areas of Focus: Estate and 
Retirement Strategies 


> —"—— zs ’ : 
-+/ i ae : —_— = 
Left to right: Seated: Paul Blanco, LUTCF, Managing Director, Registered Principal; 
two-year winner Katharine Chaney-Jones, CLTC, LUTCF; Lynn M. Waldvogel, Chief Marketing Officer; 
Standing: Lauren Thompson; Mollie Chaney; Terri Mayes-King; Lynn Stanton 








« Estate planning: conservation, business succession and legacy planning 
¢« Comprehensive strategies: accumulation, transition and retirement 
- Employee and executive benefits: group and voluntary solutions 


Listen. Educate. Advise. That ishow Katharinedescribeshowshe goals. Katharine works with a wide range of clients including 
works with each of her clients.“Our process begins by listening individuals, business owners and educators. She also spends 
to their needs, concerns, goals and dreams,’ says Katharine. considerable time giving back to the communities she serves, 
Based on those discussions, our team develops personalized witha particular emphasis on financial literacy and children. 
solutions to help our clients establish and prioritize their 


BIFIG 


Barnum Financial Group 





An Office of MetLife 


45 Glastonbury Boulevard, 1** Floor » Glastonbury, CT 06033 
Office: (860) 258-3825 + Toll-free: (800) 291-8632, Ext. 3825 
kchaneyjones@metlife.com »+ www.kchaneyjones.metlife.com 


MetLife does not provide tax or legal advice. Please consult your tax advisor or attorney for guidance. 


Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities offered by MetLife Securities, Inc. (MSI) (FINRA/SIPC). MLIC and MSI are MetLife Companies. 
L1013348135[exp1214][CT,FL,IL,MA,MN,NY,RI,WIH]. 
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SPECIAL ADVERTISING SECTION 





Compass Rose Strategic Partners LLC 


Comprehensive Financial Services for Families and Individuals 





te 


Left to right: Two-year winner Simone M. Gladstone, CertiFicD FINANCIAL PLANNER™, Financial Advisor and 


. Strategic Financial 
wy Ae Ss Management, Retirement 
RSS Income Distribution 


Lynn T. Cravinho, Financial Advisor, JD, CPA 


¢ Simplifying clients’ complex financial lives 
« Managing retirement income for a lifetime 


¢ Guiding clients through rough seas such as death of a family member and volatile markets 


We build personal relationships with families that span 
generations by going back to the basics: sharing our clients’ 
vision by listening first, earning their trust and providing 
responsive service. Our team accomplishes this by having a 
solid foundation in the following attributes*: 


Altruism: attending to our clients’ best interests rather than our 
own self interests. 


Accountability: to our clients and the profession. 
Excellence: requiring a lifelong commitment to learning. 


Duty and respect: to our clients, the profession and the 
community with whom we interact. 


Honor and integrity: committed to being fair, truthful and 
straightforward. 





516 Vauxhall Street, Suite 202 » New London, CT 06320 
Office: (860) 437-7600 
simone@compassrsp.com + lynn@compassrsp.com 


Securities offered through Triad Advisors, Member FINRA/SIPC. Advisory Services offered though Compass Rose Strategic Partners LLC. 
Compass Rose Strategic Partners LLC is not affiliated with Triad Advisors. 
*Adopted from the American Board of Internal Medicine, American College of Physicians and European Federation of Internal Medicine 2002 Charter. 
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SPECIAL ADVERTISING SECTION 


Valerie B. Dugan 


SEES i 


Comprehensive Wealth Management Based on Experience, Knowledge and Trust 
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Left to right: Christina Esposito, Senior Registered Associate; 
four-year winner Valerie B. Dugan, CFP®, Senior Vice President — Wealth Management, Financial Advisor 


¢ Client-focused practice delivering customized financial strategies 


« More than 26 years of market experience 


« Firmly committed to long-term relationships: more than 60% of clients served for 10-plus years 


Since 1987, my practice has been built on the foundation 
of personal relationships and the ultimate goal of seeking 
to do what is best for each client. My extensive experience 
and knowledge of the financial markets along with the vast 
resources of Morgan Stanley are focused on my ultimate goal to 
provide a personalized, comprehensive wealth management 
strategy for each client. 


My staff and | seek to deliver world-class service and diligently 
work to uncover strategies to coordinate and connect the 
many aspects of a client's financial life. Our recommendations 


are driven by access to highly acclaimed investment research, 
refined analytic tools and a focus ona thorough understanding 
of each client's unique situation. We will help you navigate the 
financial markets and stay on course so that you will ultimately 
achieve your goals and objectives. 


| have served many clients for more than 20 years, including 
high-net-worth families, business owners, senior corporate 
executives, physicians and pre- and post-retirees. Investment 
counsel is also provided to various 401(k) and corporate 
retirement plans. 


Morgan Stanley 


Citiplace |, 185 Asylum Street, 21* Floor + Hartford, CT 06103 
Direct: (860) 275-0779 + Toll-free: (800) 248-4499, Ext. 0779 
valerie.b.dugan@morganstanley.com » www.morganstanleyfa.com/valerie_dugan 


The investments and services listed may not be suitable for all investors. Morgan Stanley Smith Barney LLC recommends that investors independently evaluate particular investments and 
encourages investors to seek the advice of a financial advisor. The appropriateness of a particular investment will depend upon an investor's individual circumstances and objectives. 
©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 
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SPECIAL ADVERTISING SECTION 


Stephen P. Nitz 


Providing Comprehensive Retirement Income Planning 
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my Areas of Focus: Financial 
seq Planning and Fee-Based 
eee §=Wealth Management 


Two-year winner Stephen P. Nitz, Investment Executive, Registered Investment Advisor Representative 
CERTIFIED FINANCIAL PLANNER™, Certified Retirement Counselor® 


¢ Specializing in retirement income planning 
¢« Comprehensive wealth management solutions 
¢ More than 25 years of financial services experience 


The focus of my practice is on retirement income planning. advising them on how to get there and reminding them of 
| work to ensure my clients always have enough income to the importance of a disciplined approach along the way. | 
maintain their dignity and independence during retirement. help guide my clients through difficult periods in the financial 
My staff and | strive to do everything in our power to keep our markets by sharing historical perspectives while providing 
clients focused on their financial goals and objectives, while excellent service at all times. 


Fairfield County 
Financial Services 


150 Danbury Road + Ridgefield, CT 06877 
Office: (203) 431-7536 + Cell: (203) 648-0541 
snitz@infinexgroup.com + www.fairfieldcountybank.com 


Investment and insurance products and services are offered through INFINEX INVESTMENTS, INC. Member FINRA/SIPC. Fairfield County Financial Services is a trade name of the bank. Infinex and 
the bank are not affiliated. Products and services made available through Infinex are not insured by the FDIC or any other agency of the United States and are not deposits or obligations of nor 
guaranteed or insured by any bank or bank affiliate. These products are subject to investment risk, including the possible loss of value. 
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The Panza Wheway Group at Morgan Stanley 


Personalized Wealth Management Strategies 
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Personalized Wealth 

Management Strategies 
RM for Families, 401(k)s, 

mes Endowments and 


SS 
SRS Foundations 


Left to right: Mary McCafferty, Client Service Associate; four-year winner Robert A. Panza, Senior Vice President, Financial 
Advisor; Joanna M. Fisher, Relationship Manager; three-year winner Earl D. Wheway, Jr., CFP®, Vice President, Financial Advisor 


¢ We build long-term, multigenerational relationships with our clients 
¢ Our relationships are based on trust, integrity and quality service 
¢ You will receive personalized advice, objective guidance and a focused dedication 


In today’s global market environment, it is essential to have a 
financial advisor who can help provide insight and guidance 
based on an understanding of your unique situation. Whether 
you want to comfortably retire, save for your children’s or 
grandchildren’s college education, or increase the legacy 
you can leave heirs, careful planning can be crucial to nearly 
any financial goal. Our team, with four-year winner Robert A. 
Panza and three-year winner Earl D. Wheway, Jr., CFP®, can 


assist you with reviewing your situation and help determine 
appropriate strategies to help manage, grow, preserve and 
transition your wealth. Our planning services include financial 
and retirement planning, investment consulting and wealth 
management transfer strategies. Every client has unique 
goals and aspirations. Working together, we will design and 
implement a targeted investment plan that helps address your 
distinct needs. 


Morgan Stanley 


320 Post Road West +» Westport, CT 06880 
Direct: (203) 222-4060 - Toll-free: (866) 331-9547 
robert.panza@ms.com + earl.wheway@morganstanley.com 
www.morganstanleyfa.com/thepanzawhewaygroup 


©2013 Morgan Stanley Smith Barney LLC, Member SIPC. 
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Price Financial Group, LLC 


Guiding You Through Life’s Transitions 
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Fee-Based Financial 
» Planning and Wealth 
“ Management 
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Left to right: Standing: Kim Lopez; two-year winner Melissa Ciotoli, CFP°; Teri Fogel; Karen Goersch, CRPC°; 
Karen Scott, CFP®; Traci Provost; Seated: three-year winner Lori Price, CFP® (Not pictured: Lisa Walsh) 


«- Empowering women and retirees through financial education 
- We offer comprehensive, independent, objective wealth management 
¢ Strategic financial planning for divorced and widowed women and retirees 


Life is full of changes, and each comes with its own unique Whether you are working through a divorce, the loss of a loved 
challenges. At Price Financial Group, we provide a caring, oneor dealing with the challenges that accompany retirement 
comfortable atmosphere for our clients, many of whom_ planning, we are ready to guide you through the process, 
first come to us during an important transition in their lives. helping you to confidently pursue financial independence. 


FINANCIAL GROUP 


GUIDING YOU THROUGH LIFE’S TRANSITIONS 


Be PRICE 





43 Danbury Road » Wilton, CT 06897 
Office: (203) 762-8499 
admin@pricefinancialgroup.com +» www.pricefinancialgroup.com 


Securities offered through LPL Financial. Member FINRA/SIPC. Investment advice offered through Private Advisor Group, LLC, 
a Registered Investment Advisor and a separate entity from LPL Financial. Private Advisor Group and Price Financial Group are separate entities from LPL Financial. 
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Jonathan Root ¢ Christopher Borajkiewicz °¢ Jeff Jolly 


Helping Clients Manage Their Finances to Simplify Life 
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Left to right: Two-year winner Jeff Jolly, Financial Advisor; Vaughn Peterson, Financial Advisor; Chris Maciejak, Financial 
Advisor; four-year winners Jonathan Root, Private Wealth Advisor and Christopher Borajkiewicz, Private Wealth Advisor 


. 


Strategies, Legacies 





¢ Sound financial advice tailored to your unique situation 
- Retirement income, wealth management and wealth preservation strategies 
- Coordinated team of advisors and staff to meet our clients’ needs 


At Root, Borajkiewicz and Associates, our goal is to ensure Advisor status places Jon and Chris in the top 4 percent of all 
our clients have personalized guidance to help them meet Ameriprise advisors. We take pride in delivering outstanding 
their financial goals in all types of personal and economic service, advice and investment management and legacy 
conditions. We work to organize and streamline the financial planning strategies. 

lives of individuals and families. Attaining Private Wealth 


Ameriprise & 


Financial 


Root, Borajkiewicz and Associates, A Private Wealth Advisory Practice of Ameriprise Financial Services, Inc. 
250 State Street, Unit J-1 » North Haven, CT 06473 | 1480 Boston Road + Old Saybrook, CT 06475 
Jon: (203) 407-8188, Ext. 311 + Chris: (203) 407-8188, Ext. 305 + Fax: (203) 287-0414 
Jonathan.r.root@ampf.com + Christopher.m.borajkiewicz@ampf.com 


Investors should conduct their own evaluation of a financial professional as working with a financial advisor is not a guarantee of future financial success. Brokerage, investment and financial 
advisory services are made available through Ameriprise Financial Services, Inc., Member FINRA and SIPC. Some products and services may not be available in all jurisdictions or to all clients. 
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Richard W. Stout II] and Thomas J. Britt at Benchmark Wealth Management, LLC 


Our Goal Is to Be Your Family “CFO” 
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Financial Planning and 
Asset Management 
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Left to right: Adria Fulton, Operations Manager; two-year winner Thomas J. Britt, Managing Director, CFP®, MBA, CIMA®; 
three-year winner Richard W. Stout Ill, Managing Director, CFP®, MBA, AIF® 


- We offer independent and objective wealth management and planning 
- We strive to provide a holistic approach that extends beyond investments 
¢ Our greatest investment is our relationship with each client 


Our team at Benchmark Wealth Management, LLC enjoys 
deep and highly personalized relationships with our clients. 
We develop a comprehensive understanding of each person, 
family trust or endowment, as well as family goals and the 
unique nuances of each financial situation. We strive to 
distinguish ourselves with our experience, ethics, genuine 
caring and compassion. When an issue arises in any area of 
our clients’ lives, we are committed to providing them with 


a resolution or connecting them to the right professionals to 
help them address their other needs. 


We maintain a family-office environment by working only with 
those who fit our client profile. Our services are best suited for 
clients with investable assets of $1 million or greater who value 
asset management and a focus on financial planning. 





83 Halls Road, Suite 201 +» P.O. Box 525 + Old Lyme, CT 06371 
Phone: (860) 434-6890 - Toll-free: (888) 434-6890 + Fax: (860) 434-6894 
Richard.Stout@bwmllc.net » Thomas.Britt@bwmllc.net »- BenchmarkWealthMGMT.com 


Advisor selection is not reflective of individual client satisfaction or future performance. Please see the introduction section for important information on the scope of the award and the 
Five Star selection process. Investment Products and services offered through Wells Fargo Advisors Financial Network, LLC (WFAFN), Member SIPC, a registered broker-dealer and separate non- 
bank affiliate of Wells Fargo & Company. Benchmark Wealth Management, LLC is a separate entity from WFAFN. [CAR 0913-05331]. 
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summit Asset Management Team 


Building Diversified Portfolios Designed to Stand the Test of Time 
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Areas of Focus: Wealth 
Management, Retirement 
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Left to right: Standing: John D. Roth, David E. Richheimer, Alison G. Gaffney, C. David Koncz and Frank J. Navario 
Seated: Three-year winner Brian V. Onofrio, two-year winner Karl J. Zirolli and 2013 winner Jay W. Pinto 








—_ 








« An independent organization providing objective wealth management 
¢ Our advisors average 25 years of financial counseling experience 
¢« Complex planning for high-net-worth individuals, businesses and professionals 


What differentiates Summit is our holistic approach to wealth To provide this kind of sophisticated advice, our counselors 
management. All facets of our clients’ financial picture are have varied backgrounds in accounting, finance, tax, insurance 
considered in building tailored portfolios that can take into and investments; however, the common thread in all our 
account cash-flow projections, income needs, estate issues, tax advisors is our dedication to sound, objective advice based on 
strategies and retirement plans. our passionate dedication to the “serve-first” philosophy. 


mmit 
C 







gement, LLC 


420 East Main Street - Branford, CT 06405 | 333 East River Drive - East Hartford, CT 06108 
Branford: (203) 483-3313 + East Hartford: (860) 282-8292 
www.summitplanninggroup.com 





Securities offered through representatives of Lincoln Financial Securities Corporation (LFS), Member FINRA/SIPC. Summit Asset Management, LLC, a Registered Investment Advisor, is not 
affiliated with LFS. Neither Lincoln Financial Securities nor Summit Asset Management, LLC offer legal or tax advice. LFS2013.1011.D05.FG.L. 
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Brendan Toomey 


An Independent Firm Providing Daily Portfolio Analysis 
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Fee-Based Wealth 
Management; Financial, 
Retirement and Succession 
Planning; Trust Services 








Left to right: Seated: Tammy St.Pierre, Office Manager; Standing: Austin Toomey, Financial Adviser; 
three-year winner Brendan Toomey, CFP®, Registered Investment Adviser, Portfolio Manager, President and CEO 


¢ CERTIFIED FINANCIAL PLANNER™ professional since 1993 
« More than 22 years of investment experience, 18 years of tax preparation experience 


« Financial author and seminar speaker 


Brendan Toomey, Founder and President of Toomey system of asset management, which we feel is very contrary to 
Investment Management, Inc., has been working with the traditional buy and hope investing. Through our proprietary 
public since 1986. That experience has enabled an incredible _ risk-based models, we review each account daily. This platform 
sense for understanding what you truly want, need and expect. enables our objective of treating each client fairly and equally 
As an independent firm, we have developed acommission-free in pursuit of the best possible results. 





Toomey Investment Management, Inc. 
420 Center Street, Suite 1 + Wallingford, CT 06492 
Office: (203) 949-1710 «+ Cell: (203) 823-3625 
b2mee@toomeyinvest.com + www.toomeyinvest.com 


Securities offered through Leigh Baldwin & Co., LLC. Member FINRA/SIPC. 
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Valenti Wealth Management 


Because Trust and Independence Matter 








Retirement Planning, 
Investment Management, 
Wealth Management 
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Two-year winner Joan M. Valenti, CFP®, Financial Consultant, 
LPL Registered Principal and LPL Investment Advisor Representative 


« Independent and unbiased financial strategies 
« Exceptional service for long-lasting relationships 


« Personalized approach to wealth building and wealth preservation 


Joan Valenti, founder of Valenti Wealth Management, LLC, has 
been providing financial guidance for experienced investors 
since 1982. She leads an experienced team that specializes in 
helping clients pursue their retirement goals and distribute 
their assets in a tax-efficient manner. They focus on wealth 
accumulation and preservation of wealth from generation to 
generation. Joan and her team understand the importance 


Vv 


of providing dependable, trustworthy and objective advice 
through LPL Financial. They listen carefully to their clients’ 
needs, identify the best options for their unique circumstances 
and guide them along the path of financial well-being. 


Our mission and our promise is to help you grow and protect 
your assets by providing caring, personal service; in-depth 
knowledge; and unbiased financial strategies. 


VALENTI 
WEALTH 


MANAGEMENT 


ee 
INDEPENDENCE POWERED BY LPL FINANCIAT 


3 Forest Park Drive « Farmington, CT 06032 
Office: (860) 677-7790 + Fax: (860) 677-6979 
joan.valenti@valentiwealthmanagement.com + www.valentiwealthmanagement.com 


Securities offered through LPL Financial, Member FINRA/SIPC. 
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Whitney F. Burr 


Estate and Financial Planning 


- Retirement and income planning 
* 401(k), 403(b), 457s and IRA rollovers 


- Independent, unbiased objective advice 


o) 
a) 
+ 
=F 
=< 
a) 
= 
e¥) 
te) 
o) 
= 
7) 





Four-year winner Whitney F. Burr, Investment Consultant, LPL Registered Principal WF Valerie E. 
x Thomas 
& ASSOCIATES, LLC 
We are an experienced and dedicated estate planning and investment advisory erg ema 
team serving individuals and families. We are passionate about helping our clients 
succeed and simplifying their lives. Whether your goals are growing your assets, 76 Batterson Park Road 
preparing for retirement, planning your estate or transferring family wealth, we are Farmington, CT 06032 


specialists at creating strategies to maximize income and minimize estate taxes, 


giving you the power to decide who will benefit from your legacy. Office: (860) 678-6260 


Toll-free: (800) 825-1336 


wburr@valeriethomas.com 
www.valeriethomas.com 


Securities and Advisory Services offered through LPL Financial, A Registered Investment Advisor. Member FINRA/SIPC. 


Fleming, Perry & Cox, Inc. 


Experience Makes the Difference 


« Comprehensive financial planning 
- Outstanding, experienced team 


« Specialized attention for each client 





Left to right: Chris Perry and two-year winner Joe Cox 


At Fleming, Perry & Cox, Inc., clients can benefit from our holistic financial planning Fleming, Perry & Cox, Inc. 
advice that includes all areas of their financial lives: investment management, A subsidiary of Webster — 
business planning, retirement planning, estate planning, risk management and Financial Corporation 


tax planning. 
281 Tresser Boulevard, 4 Floor 
Stamford, CT 06901 


Office: (203) 328-8118 


fpcadvisors.com 


Securities offered through Commonwealth Financial Network, Member FINRA/SIPC, a Registered Investment Adviser. Advisory services offered by Fleming, Perry & Cox, Inc., 
a Registered Investment Adviser and a subsidiary of Webster Financial Corporation. Not FDIC-Insured, May Lose Value, No Bank Guarantee. 
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steven I. Jacques 


Wealth Management Strategies 


- Strategies to help guide you toward your goals 
« Financial planning focusing on families 


- Tools to help make smart financial choices 





Left to right: Donna Porteus, Hillary Frisch, three-year winner Steven T. Jacques, CERTIFIED 
FINANCIAL PLANNER™, Professional Retirement Income Planning 


You don't have to be a high-net-worth individual to get sound financial advice. In 


today’s complex world, you have to be more than a good saver — you have to be Lig hthouse Financial, LLC 
a good investor. While there will always be uncertain economic times, we are the 213 East Main Street 
knowledgeable partner who will make sense of the financial challenges you face. Meriden, CT 06450 


Our experience has shown that knowledge and confidence lead to better financial 

decisions. It’s never too late to work toward improving your financial situation. Let Office: (203) 235-1805 

us help you implement a plan now. steven.jacques@ingfp.com 
lighthousefinancialllc.net 


Securities and Investment services offered through ING Financial Partners, members SIPC. Lighthouse Financial, LLC is not a subsidiary of nor controlled by ING Financial Partners. 


The Jorgensen Group 
at Morgan Stanley 


Earning Your Trust Since 1986 
- Experienced and trusted investment advice 


« Strategic financial planning and estate planning 


« The global resources of Morgan Stanley 





Left to right: David J. Jorgensen, Financial Advisor; 2013 winner Linda A. Jorgensen, 
Senior Vice President — Wealth Advisor; Lindsay L. Errico, Financial Advisor; 


Kevin O'Shea, Senior Registered Client Service Associate VI O rq a Nn Sta Nn ley 


Your financial success is Linda Jorgensen’s first priority. She and her team serve a 
broad array of corporate, municipal and individual clients in the areas of strategic 
185 Asylum Street, 21° Floor 
financial, business and estate planning, portfolio management, risk management, 
private banking and lending. Their ongoing research, analysis, due-diligence and Hartford, CT 06103 
portfolio rebalancing ensures success throughout constantly evolving economic, Office: (860) 275-0750 
personal and business circumstances. linda,jorgensen@morganstanley.com 
www.morganstanleyfa.com/thejorgensengroup 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 
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SPECIAL ADVERTISING SECTION 


2—2 AAA 


New England Capital Lee * Storms * Beale 


Independent, Objective Advice 


¢ Financial planning 
¢ Quality wealth and investment management 


¢ Wealth preservation 





Left to right: 2013 winner Christopher M. Lee, CFP®; 





three-year winners Linda P. Storms, CFP® and Christopher W. Beale, CFP® r hey : 
Ngan 

We are a financial planning consulting firm (registered with the SEC) whose Capital 

Purpose is to help you achieve financial success and accomplishment of your Stemncial Adviaies 

life goals through the financial planning process. Our team of professionals is Independent Objective Advice 

dedicated to providing excellent customer service. Our goal is to educate younger 79 Main Street 

family members on proper stewardship of the multigenerational wealth transfer. Meriden, CT 06451 


Phone: (203) 935-0265 


chrisbeale@newenglandcapital.com 
www.newenglandcapital.com 


Daryl LePage 
Mark Fezza 


Your Bridge to Financial Success 


« Independent advice from independent advisors 
« Wealth building with an emphasis on protection 


- Distribution planning designed to sustain your 
desired lifestyle 





Left to right: Three-year winner Mark Fezza, CFP®, MBA; four-year winner Daryl LePage, CFP® 





Brook Wealth Management's mission is to enrich their clients’ lives by empowering 
them to make wise and prudent financial decisions through a process of 
consultation, education and continual guidance. 


Brook Wealth Management, LLC 


Your Bridge to Financial Success 


Utilizing their five-point approach to wealth management, 1090 Elm Street, Suite 102 
Daryl and Mark are able to offer creative solutions to life’s Rocky Hill, CT 06067 
complicated issues. Office: (860) 257-8688 
Honored by this award, Daryl and Mark would like to thank info@brookwealth.com 
their clients for their continued trust and confidence. www.brookwealth.com 





Daryl LePage and Mark Fezza are Registered Representatives with, and securities offered through LPL Financial, member FINRA/SIPC. 
Financial planning offered through Brook Wealth Management, LLC, a registered investment advisor and a separate entity from LPL Financial. 
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Mangs Financial LLC 


Wealth Management 


¢ Retirement and lifestyle income planning 
- Estate and legacy planning 


- Portfolio monitoring and review 





Left to right: Adam Mangs; two-year winner David A. Mangs Ph.D., CLU®, ChFC® 


Over three decades, Mangs Financial LLC remains committed to helping clients 


achieve their unique goals and objectives, and addressing their financial concerns Ma ngs Financial LLC 
and opportunities through honest, unbiased financial advise. We offer cost- A Forest Park Drive 
effective, personalized service that exceeds client expectations. In retirement Farmington, CT 06032 


planning, we seek to provide lifetime income, indexed for inflation that sustains 


both your standard of living and the quality of your lifestyle. Phone: (860) 677-7720 


dmangs@mangsfinancial.com 
www.mangsfinancial.com 


Securities offered by LPL Financial, Member FINRA/SIPC. 


Medallion Wealth 
Advisors, LLC 


Planning « Investments +» Protecting 


- Caring 
¢ Trustworthy 
1S - Promptly returns calls 


a =, eo 
‘SS 


9 «©. 
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Left to right: Standing: W. Schuyler Post, Michelle Levesque and Matt Woods Weber 


Seated: Three-year winner Thor Cheyne M BK DAL iF I@N 


Medallion Wealth is a financial planning and investment advisory company. WRALTH ADVISORS uc 
We provide the freedom and flexibility to allow our advisors to manage their 

client relationships while offering value-added investments alternatives, advice 2 Bridgewater Road, Suite 104 
and research. Our customer service is extraordinary! The result is a genuine Farmington, CT 06032 
commitment to preserving and building wealth for current and future generations. Office: (860) 967-3032 


Ext. 1: Thor; Ext. 2: Matt; Ext. 3: Sky 


Thor.cheyne@MedallionWealth.com 
www.MedallionWealth.com 


Securities offered through American Portfolios Financial Services, Inc. (APFS) Member FINRA/SIPC. 
Investment advisory services offered through Medallion Wealth Advisors, LLC are not affiliated with APFS. 
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Meotti and Wheeler 
Group at Morgan Stanley 


Dedicated to Preserving 
and Building Wealth 


¢ Each Financial Advisor has 25 years of experience 


- Asset management, financial planning and 
private wealth management 
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- Customized retirement planning solutions 








Left to right: Four-year winners Jeffrey Meotti, CFP°, Senior Vice President, Financial Advisor 


and Wendy Wheeler, Senior Vice President, Financial Planning Specialist, Financial Advisor MI O rg a Nn Sta Nn ley 


Our process begins with an in-depth discussion on what you want to achieve 


and your concerns. We start with your life and build a plan for your money. The Maritime Center 

This strategic process integrates lifestyle planning, asset allocation and wealth 545 Long Wharf Drive - New Haven, CT 06511 
transfer issues. We want to express our gratitude to our valued clients for their Office: (203) 786-2181 » wendy.wheeler@ms.com 
trust and support. 64 South Main Street « Essex, CT 06426 


Office: (860)443-7100 « jeffrey.p.meotti@ms.com 


www.morganstanleyfa.com/meottiwheelergroup 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 


MetLife Resources 


Customized Strategies Designed 
to Enrich Your Life 


- More than 60 years of combined experience 
¢ CERTIFIED FINANCIAL PLANNER™ practitioners 


- Focus on comprehensive financial planning 





Left to right: Katherine Fibiger, CFP®; four-year winner Michael P. De Vivo, CFP®; 
2013 winner David Caraglior, CFP®; Michael DelGallo 


Our team of financial professionals will listen carefully to your financial goals > ‘i 
and concerns and address all of your questions. We will collaborate to develop e& fi e& 


a customized financial plan that respects your investment wishes and _ will 


implement investment and risk management strategies to help you achieve your 6 Corporate Drive, Suite 500 
objectives. We understand the value of each client relationship and strive to offer Shelton, CT 06484 
world-class service unparalleled in our industry. Office: (203) 513-6157 


mdevivo@metlife.com 
www. michaeldevivo.com 


MetLife Resources is a division of Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities products and investment 
advisory services offered by MetLife Securities, Inc. (MSI) (member FINRA/SIPC) and a registered investment advisor. L1013347437[exp1214] [CT]. 
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Oldham Resource Group 


Independent, Unbiased Investment 
and Retirement Planning 


« John M. Golliozo, Principal, four-year winner 
¢ Tucker M. Scott Ill, Ph.D., three-year winner 
« David S. Oldham, Principal 





Left to Right: Four-year winner John Golliozo, three-year winner Tucker Scott and 


David Oldham 
OLDHAM RESOURCE GROUP, inc 
For nearly 40 years, Oldham Resource Group has been providing performance- ne eee Dy 
focused, quality, independent guidance consistent with our clients’ unique 
investment and retirement needs. We educate each client on how to help achieve 70 New Canaan Avenue 
their individual financial goals along the road to a successful, comfortable Norwalk, CT 06850 


retirement based on long-term relationships. We specialize in the retirement plan 


market (403(b), 457, IRA, Roth IRA) as well as regular non-tax-deferred accounts. Tollree: (800) 626-6106 


Local: (203) 847-5300 


org@oldhamresourcegroup.com 
www.oldhamresourcegroup.com 


Securities offered through Prime Capital Services, Inc. Member FINRA/SIPC. Investment advisory services offered through Asset & Financial Planning, Ltd., a Registered Investment Adviser. 
Oldham Resource Group, Inc. is not affiliated with Prime Capital Services, Inc. or Asset & Financial Planning, Ltd. 


Robert W. Pascarell, Sr. 


Integrity - Discipline + Trust 


- Retirement planning 
- Insurance planning 


- Personalized investment strategies 





Judy Wallace, Client Service Associate; 2013 winner Robert W. Pascarell, Sr., RFC°, AIF® 


or Nerwork 
With more than 30 years of experience and as cofounder of FNL, Bob has provided | rr rr 
personalized retirement and investment strategies for individuals and families. seemeanadinnabiitiatatianiaiiinn 
With ongoing meetings, Bob is able to develop an appropriate asset allocation 612 Wheelers Farms Road 
strategy based upon the investor's objectives, risk tolerance and personal Milford, CT 06461 


considerations. FNL remains a family-owned and independent firm whose mission h 
is to be large enough to serve, but small enough to care. Phone (203) 878-8194 
bpascarellsr@fnionline.com 


www.fnlonline.com 


To receive the Five Star Wealth Manager award, individuals must satisfy a series of eligibility and evaluation criteria associated with wealth managers who provide services to clients. Recipients 
are identified through research conducted by industry peers and firms. Third party rankings and recognitions from rating services or publications are not indicative of past or future investment 
performance. For more information, go to www.fivestarprofessional.com. Diversification and asset allocation strategies do not assure profit or protect against loss. 
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SPECIAL ADVERTISING SECTION 


4.7W 


Kevin Sullivan and 
Steven Norris 


Committed to Our Clients 


- Personal, professional and caring advice 
¢ Experienced advice and guidance 


- Tailored services and integrated strategies 





Left to right: Three-year winner Kevin Sullivan, MBA, CRC, Financial Advisor, Senior Vice President ae 
— Investments; two-year winner Steven Norris, Financial Advisor, Vice President — Investments a ‘~~~ | ADVISORS 





We would like to thank our clients for their continued trust and confidence. We 
focus on understanding and anticipating their specific needs, goals and objectives. 7 South Main Street 
Our guidance and advice assist clients in making informed decisions around their Branford, CT 06405 
entire financial framework. We focus on the long-term growth of their assets and 
the preservation of those assets as well as their estate. Our asset management Phone: (203) 315-5001 
advice is driven by a detailed analytical process, and as such, we develop portfolios Toll-free: (800) 972-2538 
that are designed to be well diversified for risk management and customized both kevin.f.sullivan@wellsfargo.com 
strategically and tactically. steven.norris@wellsfargo.com 

Advisor selection is not reflective of individual client satisfaction or future performance. Please see the introduction section for important information on the scope of the award and the Five Star selection 

process. Wells Fargo Advisors, LLC, Member SIPC, is a registered broker-dealer and a separate non-bank affiliate of Wells Fargo & Company. [CAR 1013-00107]. 
Investment and insurance products: 


NOT FDIC-Insured NO Bank Guarantee MAY Lose Value 


The Sullivan Zak Group 
at Morgan Stanley 


Experience » Commitment - Integrity 
¢- Comprehensive wealth management 


¢ Retirement planning solutions 


¢ Personalized investment counseling 





Left to right: Emily C. Page, Registered Associate; four-year winner Thomas D. Sullivan, First 


Vice President, Financial Advisor; 2013 winner Trish Zak, Vice President, Financial Planning VI O rg a n Sta n ley 


Specialist, Financial Advisor 


We believe that the precepts for successful business and client relationships are trust, 433 South Main Street, Suite 100 
honesty, mutual respect and quality service. We believe that every investor is unique. West Hartford, CT 06110 

We are committed to working with our clients on a personalized basis to maintain 

focus and discipline needed to assist you in achieving your financial goals. With four- Office: (860) 313-7136 

year winner Tom Sullivan's 33 years in the investment business combined with 2013 Toll-free: (800) 243-3154 
winner Trish Zak's 31 years of investment experience, we have the knowledge and patricia.a.zzak@morganstanley.com 
ability to help guide you through the most challenging markets. morganstanleyfa.com/sullivan_zak 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 
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David R. Adams 


Senior Vice President, 
Financial Advisor 


Morgan Stanley 


64 South Main St. 

Essex, CT 06426 

Office: (860) 443-7100 
david.radams@morganstanley.com 
morganstanleyfa.com/ 
david.r.adams 





Personal and Professional Commitment 


« Shaping client relationships 

- Building and preserving wealth 

- Strategy behind every move 

| position myself as a partner who helps you understand the 
complexities of today’s marketplace. Together, we define your 


financial needs then align the resources of our global financial 
organization to meet them. 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 


Michael D. Ferreira 


CRPC®, CFP®, Financial Advisor 
Coppola, Ferreira & Associates 

a financial advisory practice of 
Ameriprise Financial Services, Inc. 


Ameriprise & 


Financial 


185 Asylum St., 8° FI. 
Hartford, CT 06103 


Office (860) 380-2157 
Michael.d.ferreira@ampf.com 





Building Relationships Through Integrity 


« Holistic approach to financial planning 
- Proactive and personalized client service 
« Helping clients navigate uncertain markets 


My team member, Financial Advisor Christopher Coppola, and | work 
closely with clients to create, recommend and track the processes 
needed to address their goals. We do this by building relationships 
based on experience and integrity and by putting clients first. We strive 
to improve the lives of our clients, our associates and their referrals. 


Investors should conduct their own evaluation of a financial professional as working with a financial 
advisor is not a guarantee of future financial success. Brokerage, investment and financial advisory 
services are made available through Ameriprise Financial Services, Inc., Member FINRA and SIPC. 

Some products and services may not be available in all jurisdictions or to all clients. 





— #4 ir 


Anthony Assante 
AIF®, CFS, Managing Partner 


Egidio Assante Wealth 
Management, LLC 


20 Realty Dr. 
Cheshire, CT 06410 


Office: (203) 439-0732, Ext. 228 


anthony@eawm20.com 
www.eawm20.com 


Planning for a Great Life 


- Tailored wealth management strategies 
« Independent full-service financial consulting firm 
¢ Superior service 


At Egidio Assante Wealth Management, LLC, we work hard to provide 

our clients with answers, providing customized solutions designed 

to pursue their long-term goals. We believe that investor satisfaction 

begins with superior client service. We look forward to working with 

you to demonstrate our commitment to clients’ investing strategies. 

Securities and advisory services offered through Commonwealth Financial Network, 
Member FINRA/SIPC, a Registered Investment Adviser. Securities and advisory services 
offered through Commonwealth Financial Network, Member FINRA/SIPC, a Registered 
Investment Adviser. 


Laura Fish-Kelly 


Financial Advisor, ChFC®, CFP®, 
CLU®, MSFS 


Ameriprise & 


Financial 
99 E River Dr., 8" FI. 
East Hartford, CT 06108 
Office: (860) 291-9160, Ext.125 


laura.l.fish-kelly@ampf.com 
www.ameripriseadvisors.com/ 
laura.l.fish-kelly 





Planning for Your Future and Beyond 


« Retirement and estate planning strategies 
- Financial planning 
« Wealth management 


With a career spanning more than 29 years, | pride myself on providing 
excellent and knowledgeable financial advice to my clients. | work 
with individuals to understand what means most to them and their 
families. My years of experience have taught me that an effective way 
to help you achieve financial success is to understand your current 
situation and develop a plan. 


Investors should conduct their own evaluation of a financial professional as working with a financial advisor 
is not a guarantee of future financial success. Brokerage, investment and financial advisory services are made 
available through Ameriprise Financial Services, Inc., Member FINRA and SIPC. 
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Scott E. Fluet Hal D. Guy 

Private Wealth Manager CFP®, ChFC®, CLU®, CRPC 
1@>) | 
A GATEWAY FINANCIAL STONE |: CASTLE 
= PARTNERS CONSULTING 
=r 
= adi 41-C New London Tpk 
a) 500 Winding Brook Dr. “LC New London !pK. 
= PO. Box 1032 Glastonbury, CT 06033 
Oo Glastonbury, CT 06033 Office: (860) 780-9970 
oe) Toll-free: (888) 299-2755 
a Phone: (860) 652-4360, Ext. 243 

Hal.Guy@lpl.com 
sfluet@mygfpartner.com www.stonecastle360.com 





Your Personal CFO 


¢ Relationships built on trust 
« Unbiased, independent advice 
¢ Clients receive customized personal service 


25 Years of Wealth Management 


- Comprehensive retirement and estate planning 
« Preservation of capital 
- Lifetime income 


We believe in providing our clients with clarity and strategies that work 
toward meeting their goals. We believe that long-term relationships are 
more important than short-term gains. Conviction in what we do and the 
courage to get our clients to take action built on education, communication 
and trust. These are the commitments we make to our clients. 


Scott E. Fluet provides comprehensive financial and estate planning 
for clients in pre- and post-retirement stages. Scott designs income 
strategies that outpace inflation and taxes to provide clients a 
reliable lifetime income. 





Securities and advisory services offered through NATIONAL PLANNING CORP.(NPC) Member 
FINRA/SIPC. A Registered Investment Advisor. Gateway Financial Partners and NPC are 
separate and unrelated companies 


Wallace Jones 


President 
CFA Institute Charterholder 


4 Fritz Rd. 
Killingworth, CT 06419 
Office: (860) 663-3646 
Cell: (202) 302-5853 
wj@wjadvisors.com 
www.wjadvisors.com 





Experienced and Independent 


- 15 years of experience in finance 
- B.S. in finance, Georgetown University 
« MBA in finance, Kellogg Graduate School 


WJ Financial Advisors was founded in 2006 to provide asset 
management and financial planning services to households and 
institutions. If you value hard work, diligence, consistency and 
discipline at reasonable and transparent fees, WJ Financial Advisors 
is the right fit for you. 


Let’s get to work. 


FS 30 — www.fivestarprofessional.com 


Securities offered through LPL Financial. Member FINRA/SIPC. Investment advice offered through Private 
Advisor Group, a registered investment advisor. Private Advisor Group and StoneCastle Consulting are separate 
entities from LPL Financial. Award based on 10 objective criteria associated with providing quality services to 
clients such as credentials, experience and assets under management among other factors. Wealth managers 

do not pay a fee to be considered or placed on the final list of 2013 Five Star Wealth Managers. 


Scott Kieper 
CLU®, ChFC®, Vice President 


MW Financial Group, Ltd. 


PROFESSIONAL FINANCIAL SERVICES 


197 Scott Swamp Rd. 
Farmington, CT 06032 


Office: (860) 677-2600 
Toll-free: (800) 438-3162 


www.mwfinancial.com 





Planning « Investing + Protecting 


¢ Helping clients build, protect and preserve their assets 
« Dedicated to lasting relationships with clients 
« More than 26 years of excellence 


MW Financial Group, Ltd., offices located in Farmington and 
throughout Connecticut. 


Registered Representative and Financial Advisor of Park Avenue Securities LLC (PAS), 197 Scott Swamp 
Road, Farmington, CT 06032. Securities products/services and advisory services are offered through 
PAS, a registered broker-dealer and investment advisor, 1-800-483-3162. Financial Representative, The 
Guardian Life Insurance Company of America (Guardian), New York, NY. Guardian, its subsidiaries, agents 
or employees do not give tax or legal advice. You should consult your tax or legal advisor regarding your 
individual situation. PAS is an indirect, wholly owned subsidiary of Guardian. MW Financial Group, Ltd., 
is not an affiliate or subsidiary of PAS or Guardian. PAS is a member of FINRA. SIPC. GEAR 2013-11027. 
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Lewis J. Lassow 


~~ CFP®, Financial Advisor 





Ameriprise & 


Financial 


99 East River Dr., 8th FI. 
East Hartford, CT 06108 


Office: (860) 291-9160 


lewis.j.lassow@ampf.com 
www.ameripriseadvisors. com/ 
lewis.j.lassow 


Financial Advice Tailored to You 


- A balanced approach to your financial goals 

« Commitment to an individualized plan 

- 38 years of experience 

As an Ameriprise Platinum Financial Services® Practice, my success is 
based on exemplary client service with a planning assistant who has 
many years of experience. Having a career spanning close to four 
decades, | believe success is achieved by consistently applying sound 


principles to a common-sense, personalized approach to your needs 
and goals. 


Investors should conduct their own evaluation of a financial professional as working with 

a financial advisor is not a guarantee of future financial success. Brokerage, investment and 

financial advisory services are made available through Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


Gary J. McDonagh 


Wealth Manager/Investment 
Professional, AIF®, MBA 
Commonwealth 
Financial Network 
238 Monroe Tpk., Ste. C-1 
Monroe, CT 06468 

Office: (203) 261-3535 


gmcdonagh@commonwealthmonroe.com 


www.commonwealthmonroe.com 





Planning for Your Future and Beyond 


« Experienced and insightful 
« Simplified solutions to complex problems 
¢ Confidence through planning 


Thank you to our clients for their support and trust. Our business 
is based on an independent, client-centered approach that is the 
cornerstone of our practice. We provide unbiased financial advice 
that is passionate, personal and professional. We are honored by 
and grateful for this recognition for the second year in a row! 


Securities and Advisory Services offered through Commonwealth Financial Network, 
Member FINRA/SIPC, a Registered Investment Adviser. 








EEE i 


Michael G. McCabe 


Financial Advisor, RFC 


A, McCabe Wealth Management 


2234 Main St. 

Glastonbury, CT 06033 

Office: (860) 430-9332 

Cell: (860) 836-9155 
mike.mccabe@investfinancial.com 
mccabewealthmanagement.com 


Trust Through Integrity and Service 


- More than 28 years of experience 
¢ Financial planning and wealth management 
- Fee-based retirement planning 


Mike helps clients work toward meeting their financial goals by offering 
individually tailored solutions and comprehensive plans. He utilizes a 
clear and concise investment approach that’s centered on all aspects of 
your financial, estate and retirement needs. Mike guides clients through 
every stage of their lives, putting their needs and futures first. Mike has 
alliances with attorneys and CPAs to integrate wealth management in 
helping clients make more informed decisions. 


Registered Representative of INVEST Financial Corporation, member FINRA/SIPC. INVEST 
and its affiliated insurance agencies offer securities, advisory services and certain insurance 
products and are not affiliated with McCabe Wealth Management. 


Ralph A. Minichino 


RFC® 
Wealth Management Advisor 


Minichino Financial 
Group, LLC 


471 E Main St. 
Branford, CT 06405 


Office: (203) 481-3322 


rminichino@securitiesamerica.com 
www.minichinofinancial.com 


Money Matters ... People Matter 


« Comprehensive wealth management 
- Retirement income strategies 
- Identify solutions to help you meet your goals 


At Minichino Financial we strive to enhance the financial well-being 
and security of our clients. Our firm is committed to working toward 
your financial success. Our goal is to build lasting, mutually beneficial 
relationships by staying close, listening carefully and striving for 
complete satisfaction. | want to thank my clients for their trust and 
continued support over the past 23 years. 

Securities offered through Securities America Inc., Member FINRA/SIPC. Ralph Minichino, 
Registered Representative. Advisor services offered through Securities America Advisors, Inc. 
Ralph Minichino, Financial Advisor. Minichino Financial Group, LLC and the Securities America 

companies are not affiliated. 
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SPECIAL ADVERTISING SECTION 


David R. Primozich 


Wealth Management Consultant, 
CFP®, ChFC® CLIC, AIF® 


Egidio Assante Wealth 
Management LLC 

20 Realty Dr. 

Cheshire, CT 06410 

Office: (203) 439-0732, Ext. 300 


david@eawm20.com 
www.egidioassantewm.com 





Putting Your Interests First 


« Independent, unbiased, objective advise 

- Comprehensive, customized wealth management 

- Retirement income distribution planning 

David has more than 14 years of experience as a CERTIFIED FINANCIAL 
PLANNER™ professional developing effective, customized strategies 
that better enable his clients to achieve financial independence 


and their lifelong ambitions. He believes that investor satisfaction 
begins with superior service. 


Securities and advisory services offered through Commonwealth Financial Network®. 
Member FINRA, SIPC, a Registered Investment Adviser. 


Michael J. Sherman 
i} 


Private Wealth Advisor 





Ameriprise & 


Financial 


945 Main St., Ste. 305 
Manchester, CT 06040 


Office: (860) 649-0194 


michael.j.sherman@ampf.com 
ameripriseadvisors.com/ 
michael.j.sherman/profile 


Making a Difference Built on Trust 


« Retirement and estate planning strategies 
- Simplifying the complex 
- 16 years’ experience 


| am passionate about working with my clients and want them to 
experience financial confidence now and in retirement. | will look 
at your entire financial picture — cash reserves, debt management, 
investments, protection and taxes — ask targeted questions and 
listen closely to your answers. | want you to feel confident that the 
advice | provide reflects your unique dreams and goals. 


Investors should conduct their own evaluation of a financial professional as working with a 

financial advisor is not a guarantee of future financial success. Brokerage, investment and financial 

advisory services are made available through Ameriprise Financial Services, Inc., Member FINRA 
and SIPC. Some products and services may not be available in all jurisdictions or to all clients. 
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Richard A. Quirion 


Financial Advisor, CFP®, Senior 
Vice President — Investments 


= ADVISORS 


44 Jerome Ave., Fl. 2 
Bloomfield, CT 06002 


Direct: (860) 243-1529 
Toll-free: (800) 972-2538 


richard.quirion@wellsfargo.com 


Experience and Integrity 


« Retirement and income strategies 

« Asset management 

- Strategies based on your needs 

My team and | would like to thank our clients for the trust they have placed 


with us and look forward to many more years. We provide customized 
strategies to help clients achieve and maintain their financial goals. 


Advisor selection is not reflective of individual client satisfaction or future performance. Please 
see the introduction section for important information on the scope of the award and the Five 
Star selection process. Wells Fargo Advisors, LLC, Member SIPC, is a registered broker-dealer and 
a separate non-bank affiliate of Wells Fargo & Company. [CAR 1013-01871]. 


Investment and Insurance products: 


NOT FDIC-Insured | NO Bank Guarantee | MAY Lose Value 


Charles F. Walz III 


Vice President, Portfolio Manager, 
Financial Advisor 


Morgan Stanley 


741 Boston Post Rd. 
Madison, CT 06443 


Phone: (203) 499-4970 
Charles.walz@morganstanley.com 


Helping Clients Achieve Their Goals 


- Financial planning 

- Alternative strategies 

« Portfolio management 

Getting your financial and investment act together takes time and 
close attention to detail. As a Morgan Stanley portfolio manager and 


financial advisor, | have access to a wide range of resources, advice 
and services to help you achieve your goals. 


Please call me to discuss your wealth management needs. 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 


SPECIAL ADVERTISING SECTION 


Robert J. Ardini, Jr. 
Vice President Retirement Planning, CFP® 
Key Financial 
Concepts Inc. 
428 Hartford Tpk., 
Ste. 109 
Vernon, CT 06066 
Phone: (860) 871-6114 
rardini@securitiesmail.com 





Bob’s mission is to help clients build and 
monitor lifetime retirement incomes that they 
do not outlive. 


Securities offered through Registered Representatives of Lincoln 
Financial Securities. Lincoln Financial Securities and Key Financial 
Concepts, Inc. are not affiliated. 


LFS2013.0926.F04.FG.L Exp. 09/2014. 


Thomas R. Brundage, Jr. 
Vice President, Financial Advisor 


Morgan Stanley 







545 Long Wharf Dr., 7" Fl. 
New Haven, CT 06511 

i Office: (203) 772-3970 

_ Direct: (203) 786-2171 


thomas.r.brundage@morganstanley.com 
www. morganstanleyfa.com/brundage 


Financial castles with safe moats require skilled 
builders. | believe my long experience gives 
me the skills to help you achieve your financial 
goals. We will earn your confidence and respect 
the old fashioned way. 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 


Christopher L. Fry 
Financial Advisor, CFP®, ChFC®, CRPC® 


Ameriprise & 


Financial 
100 Queen St. 
Southington, CT 06489 
Phone: (860) 621-5657 


chrisopher.|.fry@ampf.com 
ameripriseadvisors.com/christopher..fry 





As an Ameriprise financial advisor, | believe 
success should be measured not just by your 
financial well-being, but by how confident you 
feel about your future. My mission is to help 
you reach your financial goals. 

Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee of 
future financial success. Ameriprise Financial Services, Inc., Member 

FINRA and SIPC. 








Ted Bartosiak 
Financial Advisor 


Ameriprise & 


Financial 
91 South Main St. 
West Hartford, CT 06107 


Phone: (860) 521-4470 
theodore.cbartosiak@ ampf.com 


As a financial advisor, | believe success should 
be measured not just by your financial well- 
being, but by how confident you feel about 
your future. 


Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 
of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


©© Have a process 
for managing money 
that is not based on 
opinions, attitudes 
or emotions. ~ 


— Five Star award winner 





Michael F. Gacek 
CLU®, Financial Advisor/Partner 


ealth 
Preservation 
Y Partnersuc 


92 Hopmeadow St. 
Simsbury, CT 06089 


Office: (860) 408-6188 


mgacek@fiondella.com 
www.wealthpreservellc.com 


For the past 20 years Michael has been guiding 
and educating individuals and businesses in 
maximizing their financial potential. Together 
with his team, they are committed to a 
proactive review and service process to ensure 
clients’ current and future needs are met. 

Wealth Preservation Partners, LLC and its subsidiary Fiondella Insurance and 
Retirement Planning, Inc are independently owned and opertated. Securities 
and Investment Advisory Service Offered Throuhg M Holdings Securities, Inc. 

a Registered broker/Dealer and Investment Advisor, Member FINRA/SIPC. 


Timothy Bourdon 
President, Accredited Investment Fiduciary® 


TJB 


Financial Services, Inc. 
9 School St., Ste. 6 
East Granby, CT 06026 
Office: (860) 844-0300 


tbourdon@tjbfinc.com 
www.tjbfinc.com 





Our goal is simple: to help you feel comfortable 
seeking help with your financial goals and 
to assist you in a knowledgeable, courteous 
and professional manner. As an independent 
financial company, we help our investors decide 
which of the many financial options work best 
for them personally and/or their business. 
Securities and advisory services offered through 
Commonwealth Financial Network, member FINRA/SIPC, 
a Registered Investment Adviser. 


Robert de Jongh 


NEI Financial, LLC 

1781 Highland Ave., Ste. 202 
Cheshire, CT 06410 

Phone: (203) 272-9111 

Cell: (203) 494-4776 
rdejongh@neifinancial.com 
www.neifinancial.com 





For more than 40 years NEI Financial has been 
motivated by a single goal of providing our 
clients with a level of service that exceeds 
their expectations. As specialists in retirement 
planning and business succession planning we 
can help you turn dreams into a reality. 


Robert de Jonghis a Registered Representative of, and Securities and Investment Advisory services 

offered through Hornor, lownsend & Kent (HTK), Registered Investment Advisor, Member FINRA/ 

SIPC; 16 E. Washington St; No. Attleboro, MA 02760; ph: (800) 252-0222. NEi Financial, LLC is 

independent of HTK, Inc. The award is not indicative of the wealth manager's future performance. 
For more information on the Five Star Award go to www. fivestarprofessional.com. 


Patricia Kane Gibeley 
Financial Advisor, CFP®, ChFC®, CLU® 


Ameriprise & 


Financial 
91 South Main St. 
West Hartford, CT 06107 


Office: (860) 521-4470 
patricia.k.gibeley@ampf.com 
ameripriseadvisors.com/ 
patricia.k.gibeley 





My mission is to help my clients reach their 
financial goals through a personalized 
relationship based on thorough, 
knowledgeable advice. This focus is designed 
to help them reach their goals and give them 
confidence regarding their financial future. 
Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 


of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 
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Douglas M. Gordon 
Financial Representative 


NEW ENGLAND 
65 LaSalle Rd., Ste. 200 
West Hartford, CT 06107 


Office: (860) 313-4814 
dgordon@hartford.nef.com 


Douglas Gordon has 28 years in the financial 
services industry. His areas of focus are retirement 
funding alternatives, education funding strategies 
and estate conservation strategies. 

Securities products and investment advisory services offered by New England Securities 
(member FINRA/SIPC), a registered investment advisor. New England Financial Group, 
LLC is not affiliated with New England Securities. The Five Star Wealth Manager award is 
granted by Five Star Professional, an independent third-party research firm. This award 
may not represent the experience of all clients and is not indicative of future performance 
or success. This award stems strictly from client experiences as an insurance or securities 
product customer. Five Star Professional is not affiliated with New England Financial. 

L1013347584 [exp1114] [C1]. 











Robert Havens 


TJB 


Financtal Services, [ic. 
9 School St., Ste. 6 
East Granby, CT 06026 
110 Washington Ave. 
North Haven, CT 06473 
Office: (203) 936-7125 
rhavens@tjbfinc.com 


Our goal is simple: to help you feel comfortable 
seeking help with your financial goals and 
to assist you in a knowledgeable, courteous 
and professional manner. As an independent 
financial company, we help our investors decide 
which of the many financial options work best 
for them personally and/or their business. 


Securities offered through Commonwealth 
Financial Network, member FINRA/SIPC. 


Ralph W. Johnston III 
CFP®, Vice President and Investment Officer 
SI Financial Advisors 
579 North Windham Rd. 
North Windham, CT 06256 
Phone: (860) 450-7800 
Office: (860) 450-7812 


Ralph_Johnston@banksi.com 
www.sifinancialadvisors.com 





As amember of the SI Financial Advisors team, 
and as a CERTIFIED FINANCIAL PLANNER™ professional, | 
take pride in our“You. First.’ philosophy. It ensures 
that clients are able to turn their individualized 
financial aspirations into financial reality. 

SI Financial Advisors is the trust and wealth management division of 
Savings Institute Bank & Trust. Investments are not insured by the FDIC or 
any other agency of the United States and are not deposits or obligations of 
nor guaranteed or insured by any bank or bank affiliate. These products are 

subject to investment risk, including the possible loss of value. 
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SPECIAL ADVERTISING SECTION 


David J. Guardia 
Registered Principal 


—1 LPL Financial 


100 Market Sq. 
Newington,CT 06111 
Office: (860) 757-3883 
David.Guardia@LPL.com 


First | would like to thank my clients for their 
continuous trust and confidence. For more 
than 10 years | have been committed to 
providing guidance and knowledge to my 
clients in order to pursue their financial goals. 
| welcome the opportunity to help you plan 
for your future. 


LPL Financial, Member FINRA/SIPC. 


Joseph Irizarry, Jr. 
Financial Advisor, CLTC 


Ameriprise & 


Financial 
1 Bradley Rd., Ste. 711 
Woodbridge, CT 06525 
Office: (203) 387-4240, Ext. 12 
Fax: (203) 387-4260 


joseph.x.irizarry@ampf.com 
ameripriseadvisors.com/joseph.x.irizarry 


My belief and vision for my practice is focused 
on providing you the education necessary to 
empower you with the ability to make the 
most informed financial decisions possible 
for your family. 

Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 


of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 





Peter Kirschenbaum 
FINRA Series 65 licensed 


Olson Mobeck 


Investment Advisors’ 
A division of People’s Securities 


1310 Silas Deane Hwy. 
Wethersfield, CT 06109 
Office: (860) 563-2368 
Toll-free: (888) 563-1976 
peter.kirschenbaum@peoples.com 
www.olsonmobeck.com 





Peter’s clients receive the best of both 
worlds — personalized attention from a 
dedicated portfolio manager coupled with 
the resources and the additional services of 
People’s United Bank. 

Olson Mobeck Investment Advisors is a division of People’s 
Securities, Inc., a Broker/Dealer, Member of FINRA and SIPC, an 
insurance agency and a registered investment advisor. People’s 

Securities, Inc. is a subsidiary of People’s United Bank. 








427, 


Steven P. Hahn 
CFP®, CRPC®, Financial Advisor 


Ameriprise & 


Financial 
769 Farmington Ave. 
Farmington, CT 06032 
Office: (860) 284-9882 


steven.p.hahn@ampf.com 
ameripriseadvisors.com/steven.p.hahn 


| am passionate about working with clients 
to help them make smart financial decisions 
and plan for the future. | look forward to the 
opportunity to help you take a comprehensive 
look at your finances and take action on 
recommendations to achieve your financial goals. 
Investors should conduct their own evaluation of a financial professional 
as working with a financial advisor is not a guarantee of future financial 
success. Ameriprise Financial Services, Inc., Member FINRA and SIPC. 


Peter Jesanis 


Key Financial 
Concepts, Inc. 

428 Hartford Tpk., Ste. 109A 
Vernon, CT 06066 

Office: (860) 871-6114 
Toll-free: (800) 932-2262 
PJesanis@securitiesmail.com 


Pete’s mission is helping clients build and 
monitor lifetime retirement income that they 
do not outlive. 


Securities offered through Registered Representative of Lincoln 
Financial Securities Corporation. Lincoln Financial Securities 
Corporation and Key Financial Concepts, Inc. are not affliated. 


LFS2013.0926.F03.FG.L Exp. 09/2014. 


Lawrence F. Kushner 
MBA, CRPC®, AWMA® 


& J CORNERSTONE 


100 Pearl St. 

Hartford, CT 06103 

Office: (860) 946-4392 

Cell: (860) 883-4700 
Ikushner@cornerstonewmg.com 
www.cornerstonewmg.com 





Cornerstone Wealth Management Group helps 
our customers reach their financial goals by 
acting as their personal CFO. We utilize the 
latest in industry technologies and specialize 
in retirement and comprehensive financial 
planning, wealth management and more. Call 
for a free consultation today! 
Securities and investment advisory services offered through NEXT 
Financial Group, Inc., member FINRA/SIPC. Cornerstone Wealth 
Management Group, LLC is not an affiliate of NEXT Financial Group, Inc. 


Jeremy M. Lobo 
CFP®, CFS, AIF® 
LOBQ & PASCALE 
* ay 
1062 Barnes Rd., Ste. 201 
Wallingford, CT 06492 
Office: (203) 269-3700 


jlobo@lobopascale.com 
www.lobopascale.com 





Jeremy has been helping investors reach their 
goals for more than 16 years. He specializes in 
retirement planning and wealth management 
for high-net-worth individuals, families and 
businesses throughout the United States. 
Jeremy speaks several times each year, 
educating the public on common mistakes 
investors make and how to avoid them. 

Securities and advisory services offered through Commonwealth Financial 

Network, Member FINRA/SIPC, a Registered Investment Adviser. 


Teresa Prue 
CFP®, Vice President and Senior Account Officer 
SI Financial Advisors 
579 North Windham Rd. 
North Windham, CT 06256 
Phone: (860) 450-7800 
Office: (860) 536-8365 
Teresa_Prue@banksi.com 
«i *£ www.sifinancialadvisors.com 





With more than 20 years of investment and 
trust experience, and as a CERTIFIED FINANCIAL 
PLANNER™ professional, | work to make 
certain that SI Financial Advisors’“You. First.” 
philosophy becomes a reality for our clients. 

S| Financial Advisors is the trust and wealth management division of 
Savings Institute Bank & Trust. Investments are not insured by the FDIC or 
any other agency of the United States and are not deposits or obligations of 
nor guaranteed or insured by any bank or bank affiliate. These products are 

subject to investment risk, including the possible loss of value. 


Michael Schloss 
Wealth Management Advisor 


—1 LPL Financial 


195 Farmington Ave., Ste. 207 

Farmington, CT 06032 

Office: (860) 676-4404, Ext. 1 

‘ mschloss@tunxiswealthmgmt.com 
 www.tunxiswealthmgmt.com 





Mike has been planning financial strategies 
since 1983. He focuses on providing the 
highest level of unbiased advice in the areas of 
retirement, investment and legacy planning. 
He works to have open communication 
between client and advisor with the goal of 
creating a successful experience. 


Securities offered through LPL Financial, Member FINRA/SIPC. 


SPECIAL ADVERTISING SECTION 


Michael Loscialpo 
Regional Vice President 


@ PRIMERICA 


705 N Mountain Rd. 
Newington, CT 06111 

Office: (860) 436-6405 
mloscialpo.bpw06@primerica.com 
www.primerica.com/mloscialpo 





Through a unique and complimentary financial- 
needs analysis, Michael has been helping clients 
become properly protected, debt-free and 
financially independent since 1997. 

An independent representative of Primerica. An Investment Adviser 
Representative. Advisory services offered through Primerica Advisors. A 
Registered Representative of PFS Investments Inc. Securities offered by: PFS 
Investments Inc. Member FINRA. Home Office: 1 Primerica Parkway, Duluth, GA 
30099-0001. (470) 381-1000. Representing Primerica Life Insurance Company, 
Executive Offices: Duluth, Georgia. 


°° Financial 
planning isa 
holistic approach 
to financial 


a 


well-being.” ~ 


— Five Star award winner 





Steven B. Smaglis 
Financial Advisor 


Ameriprise & 


Financial 
70 Middle Tpk. E 
Manchester, CT 06040 
Office: (860) 643-4430 
Cell: (860) 428-6031 


f] steven.b.smaglis@ampf.com 
ameripriseadvisors.com/steven.b.smaglis 





As a 36-year financial advisor, my mission is 
to help individuals and families attain their 
financial goals with confidence based upon 
personalized, knowledgeable advice. Areas 
of focus are accumulating for education, 
retirement and estate planning strategies. 
Investors should conduct their own evaluation of a financial professional 
as working with a financial advisor is not a guarantee of future financial 
success. Ameriprise Financial Services, Inc., Member FINRA and SIPC. 











Paul J. Mariano 
MSFS, CLU®, ChFC® and CLIC 
CHARTER OAK 
Insurance and a - 
900 Main St. $ 
Southbury, CT 06488 
Phone: (203) 262-1575 
Toll-free: (800) 966-1577 
pjmariano@charteroakfinancial.com 
www.pjmariano.com 





Our business is about much more than 
financial services and insurance. It’s about 
listening to what you have to say and putting 
your interests first. It’s about being a part of 
your team and a member of your community. 
Paul J. Mariano is a registered representative of and offers securities 
and investment advisory services through MML Investors Services, LLC. 
Member SIPC (www.sipcorg). Supervisory Office: 76 Batterson Park 
Road, Farmington, CT 06032. Tel: (860) 674-1800. CRN201510-176927. 


Donald E. Ratté 
Financial Advisor, M.S., CFP® 


Ameriprise & 


Financial 
111 Founders Plz., Ste. 1503 
East Hartford, CT 06108 
Phone: (860) 290-8880, Ext. 12 
donald.e.ratte@ampf.com 
www.ameripriseadvisors. 
com/donald.e.ratte 





CERTIFIED FINANCIAL PLANNER™ professional offering 
customized planning and investment advice to 
help you reach your important financial goals. 
Specialties include retirement planning, college 
savings, small business and estate planning. 

Mather & Associates, a private wealth advisory practice of Ameriprise 
Financial Services, Inc. Investors should conduct their own evaluation 
of a financial professional as working with a financial advisor is not 
a guarantee of future financial success. Ameriprise Financial Services, 

Inc., Member FINRA and SIPC. 


Jeffrey B. Snyder 
President, CERTIFIED FINANCIAL PLANNER™ 


First Financial 
Associates 


Dy eve Ratireeves! Paring 
180 Glastonbury Blvd., Ste. 104 
Glastonbury, CT 06033 


Office: (860) 657-3000 


jsnyder@1stallied.com 
www .irstfinancialassociatesllc.com 


Jeffrey Snyder leads the team at First 
Financial, striving to help baby boomers 
and their children achieve their retirement 
goals. Our typical client is on the conservative 
side of moderate. In addition to retirement 
planning, areas of expertise include active 
money management, life insurance, college 
planning and alternative investments. 
Securities offered through First Allied Securities; Advisory services 
offered through First Allied Advisory Services. 
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Gary P. Tasillo 
Wealth Management Advisor 
Tunxis Wealth 
Management, LLC 


195 Farmington Ave., Ste. 207 
Farmington, CT 06032 


Office: (860) 676-4404, Ext. 2 


gtasillo@tunxiswealthmgmt.com 
www.tunxiswealthmgmt.com 





Gary has been providing independent 
financial advice since 1985. He is committed 
to providing high-level service to attract 
and retain long-term relationships. His focus 
is on retirement strategies, investment 
management services and wealth 
preservation. 


Securities offered through LPL Financial, LLC, Member FINRA/SIPC. 


James P. Walsh 
MBA, Financial Advisor, Vice President 


Ameriprise & 


Financial 
501 Merritt 7 
Norwalk, CT 06851 
Phone: (203) 523-4257 
Cell: (203) 561-7164 


james.p.walsh@ampf.com 
ameripriseadvisors.com/james.p.walsh 


As an Ameriprise financial advisor, | believe 
success should be measured not just by your 
financial well-being, but by how confident 
you feel about your future. My mission is to 
help you reach your financial goals through a 
personal relationship based on personalized, 
knowledgeable advice. 

Investors should conduct their own evaluation of a financial professional 


as working with a financial advisor is not a guarantee of future financial 
success. Ameriprise Financial Services, Inc., Member FINRA and SIPC. 


“You will never get rich 
by just saving money 


— you must invest in 
opportunities to 


build wealth.” 


— Five Star award winner 
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Barbara L. Taussig 
Vice President, Financial Advisor 


Morgan Stanley 


1 City Place, 21° Fl. 

Hartford, CT 06103 

Office: (860) 275-0715 
Barbara.Ludlow. Taussig@ms.com 
fy www.morganstanleyfa.com/ 
barbara.taussig 





With more than 29 years of providing full, 
long-term financial planning services and 
support, Barbara provides reviews, investment 
advisory service, coordination with legal and 
tax organizations and ongoing support for the 
modern complex family needs. 


©2013 Morgan Stanley Smith Barney LLC. Member SIPC. 


David Weston 
Senior Vice President and Senior Trust Officer 
SI Financial Advisors 
579 North Windham Rd. 
North Windham, CT 06256 
Phone: (860) 450-7800 
Office: (860) 450-7811 
David_Weston@banksi.com 
y www.sifinancialadvisors.com 


“You. First.’is SI Financial Advisors’ promise to our 
valued clients who trust us to help achieve their 
financial goals. Our investment management, 
trust and retirement programs for individuals and 
businesses offer you personalized strategies. 

S| Financial Advisors is the trust and wealth management division of Savings 
Institute Bank & Trust. Investments are not insured by the FDIC or any other 
agency of the United States and are not deposits or obligations of nor quaranteed 
orinsured by any bank or bank affiliate, These products are subject to investment 

risk, including the possible loss of value. 








Paul M. Vardoulakis 
Financial Adviser 
NORWICH 
Financial 
11 Wawecus St. 
Norwich, CT 06360 
Phone: (860) 887-8811 


paulv@norwichfinancialllc.com 
www.norwichfinancialllc.com 





Founded by Paul Vardoulakis, Norwich Financial 
is dedicated to providing comprehensive wealth 
management and exceptional service while 
creating long-lasting relationships. We have 
been building, managing and preserving wealth 
one client at a time for more than 19 years. 


Securities and advisory services offered through 
Commonwealth Financial Network. Member FINRA, SIPC, a 
Registered Investment Adviser. 


Todd M. Zeidenberg 

CLU®, ChFC®, CLIC 
Securian Financial 
325 Boston Post Rd. 
Orange, CT 06477 
Office: (203) 799-6840, Ext. 11 
todd.zeidenberg@ 
mtmfinancialgroup.com 
www.mtmfinancialgroup.com 


To my clients, thank you for the confidence and 
trust you have placed in me to help guide you 
in your financial journey. 


Helping families, business owners and their 
employees for more than 25 years build and 
prepare for a more secure and successful future. 
Securities and Investment Advisory Services offered through Securian 
Financial Services, inc., Member FINRA/SIPC. MIM Financial Group is 
independently owned and operated. 748597/10/16/2013. 








| dining guide | tolland county 


| CONTINUED FROM PAGE 76 | 


Kensington’s at The Spa at Norwich Inn - Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. »« 607 West Thames 
St., Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B L D SB, $$$, E, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. « 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily for breakfast. Experts’ Pick—Best Breakfast. B L 
(Mon.-Fri.) SB, $ 


Michael Jordan’s Steak House - American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. e Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon - American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and wild 
striped bass. Wine Spectator Award of Excellence. « 
Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, 
$$$, R 


Old Lyme Inn - American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts 
such as lemon bar tart with blackberry sauce. « 85 Lyme 
St., Old Lyme, (860) 434-2600 (oldlymeinn.com). Open 
daily. L D, $$$, WA [k*&* 10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’s dishes. ¢ 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 


Paragon + American This 24th floor aerie is Fox- 
woods’ showpiece, with a menu that showcases or- 
ganic produce and meats and a comprehensive wine 
list. Some menu highlights: crispy wild boar meatballs, 
Dover sole with buerre noir and American Wagyu 
short ribs. e Foxwoods Resort Casino, Mashantucket, 
(800) 312-3000 (foxwoods.com). Closed Mon.-Tues. 
D, $$$, WA 


The Recovery Room Restaurant - American This is 
the place for designer pizzas, chopped salads and pasta 
dishes. Full bar. e 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. L D, $$, WA 


Shrine - Asian Fusion A restaurant that serves 
an array of alluring dishes with Vietnamese, Thai 
and Japanese influences—and one of the state’s hot- 
test night spots. e MGM Grand at Foxwoods, (860) 
312-8888 (shrinemgmfoxwoods.com). Open daily. 
Experts’ Pick—Best Asian, Best Cocktails (Scorpion 
Bar). L D, $$ 


ITolland County | 


Altnaveigh Inn & Restaurant - American This 
1734 farmhouse serves filet mignon with port-wine 
reduction demiglace and pan-seared tuna with onion 
marmalade. « 957 Storrs Rd., Storrs, (860) 429-4490 
(altnaveighinn.com). Closed Sun.-Mon. L (Tues.-Fri.) 
D, $$$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along 
with sushi and sashimi. e 95 Storrs Rd., Mansfield, 
(860) 456-8316 (asianbistromansfield.com). Open 
daily. L D, $$, WA 


Bidwell Tavern - American The comfortable setting 
of this 1822 Coventry Village tavern—once the town 
hall—complements the prime rib, chicken wings and 24 
beers on tap. « 1260 Main St. (Rte. 31), Coventry, (860) 
742-6978. Open daily. L D LS, $$, E, WA 


| QUICK BITES | PEPPERMINT 


The thermometer’s dropping with winter setting in, and as it does the equally cool 
flavor of peppermint makes Its way into holiday treats. Those red candy stripes turn up 
everywhere this time of year, reminding us of winter festivity. 

Cuties Pies in Thomaston (860/484-4838) makes a white-chocolate peppermint 
cake infused with peppermint oil and filled with white chocolate mousse. Buttercream 
frosting is cheerfully topped with a candy cane and pieces of peppermint bark. If you'd 
prefer, try It as a cupcake. Or how about some peppermint stick ice cream (it’s not 
just for summer!) from The Big Dipper in Prospect (203/758-3200)? Put your favorite 
toppings on it (my personal favorite is cookie crumbs). If you’d prefer something hot to 
fight off the December cold, head to Port Coffeehouse in Bridgeport (203/345-8885) 
for a cup of Pu-erh vanilla mint tea. This blend of flavors is made with chopped vanilla 
beans and ground cinnamon, balanced by the refreshing coolness of peppermint. For a 
classic wintertime confection, go for the peppermint bark from Chocolate Rain Shop in 
Norwalk (203/956-6000). It comes in milk, white and dark chocolate, and the candy’s 
made with organic peppermint oil. You’ll also want to try their delicious peppermint 
French macarons filled with chocolate-peppermint ganache. Rachel’s Cookies & Treats 
in Southington (860/877-3707) makes a mint-chocolate cookie to celebrate the holiday 
season. Chocolate cookies baked with pure peppermint extract are studded with enough 
chocolate chips to satisfy any chocolate craving. For an adult spin on a childhood favor- 
ite, head for Dish n’ Dat in Canton (860/693-4927) for a spiked milkshake. The “Thin 
Mint” is made with vanilla ice cream and Oreos. Bailey’s and creme de menthe add that 
extra touch that makes even a frozen drink a little warmer. If you’d rather have your spiked 
drink hot, warm yourself to the core with a mug of peppermint stick coffee from 85 Main 
in Putnam (860/928-1660), made with creme de cacao and peppermint schnapps. 
| DAINA M. LA 
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visit these advertisers’ websites for 


free information 








adonpg advertiser 


43 Hatfield & Co. Jewelers 
hatfieldandco.net 

6 Lenox Jewelers 
lenox-jewelers.com 

30 __—~ Peter Indorf 
peterindorf.com 

17 __—~ Peter Suchy Jewelers 


PeterSuchyJewelers.com 


education 


adonpg advertiser 

29 ~=Albertus Magnus College 
albertus.edu 

67 St. Thomas More School 


stmct.org 


health & fitness 


adonpg = advertiser 

19 Bridgeport Hospital 

(F/NH) bridgeporthospital.org/heartinstitute 

4] Connecticut Image-Guided Surgery 
(203) 330-0248 

1 Leukemia & Lymphoma Society 
CancerEndsWithMe.org 


38 NeoGraft Hair Restoration of CT 


neografthairCT.com 
16b Orthopaedic & Neurosurgery 
(F/NH) Specialists 

ONSMD.com 
oi) Savin Center 

savincenter.com 


41 Urgent Care of Connecticut 


ucofconnecticut.com 
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retirement living 





adonpg advertiser 
43 Duncaster 
Duncaster.org 
73 _Edgehill 
retireatedgehill.com/discover 
c3 Masonicare at Ashlar Village 
Masonicare.org/HereForMe 
15 Seabury 


(Htfd) seaburyretirement.com 


adonpg advertiser 

20 Foxwoods Resort Casino 
foxwoods.com 

c2 The Hermitage Club 
hermitageclub.com 

25, 64 Mohegan Sun 
mohegansun.com 


22 ‘The Spa at Norwich Inn 


TheSpaAtNorwichInn.com 


| dining guide | windham county 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


The Willows + American This suave boite in the 
newly renovated DoubleTree Hotel is helmed by 
Connecticut culinary genius Leo Bushey III. On the 
meu: vanilla-poached lobster pot-au-feu and pork 
tenderloin roulade with arugula, spinach and sun- 
dried fruit. « 42 Century Dr., Bristol, (860) 589-7766, 
(doubletree-bristol.com). Open daily 5 to 10. D, $$$, 
WA [44% % 8/13] 


Wood-n-Tap - American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You ll also love the pizza, pasta, salads and sandwiches. 
¢ 236 Hartford Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
L DLS, $, WA 


| Windham County 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. « 85 Main St., Putnam, (860) 928-1660, (85main. 
com) Open daily. L D LS, $$, WA [k* 5/12] 





Fiesta Cinco De Mayo © Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le. ¢ 1228 Main St., Willimantic, (860) 423-9524. Open 
daily. L D, $$, WA 


The Fireside Tavern at Sharpe Hill - Ameri- 
can Wood-grilled dishes—Creole shrimp, Delmonico 
steak and sea bass—top the menu here. « 108 Wade Rd., 
Pomfret, (860) 974-3549 (sharpe hill.com). Open year- 
round. Closed Mon.-Thurs. Experts’ Pick—Best Out- 
door Dining. L (Sat.-Sun.) D (Fri.-Sat.), $$$ 


Golden Lamb Buttery - American In a barn over- 
looking a 1,000-acre farm, dinner here—roast duckling, 
chateubriand, honey-glazed rack of lamb—also includes 
a hayride. Open through Dec. 31. « 199 Bush Hill Rd., 
Brooklyn, (860) 774-4423 (thegoldenlamb.com). Closed 
Sun.-Mon. L D (Fri.-Sat.), $$$, E, WA 


Hank’s Restaurant + American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. « 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. L D, $$ 


The Inn at Woodstock Hill » American The menu 
at this historic estate includes shrimp-and-sea-scallop 
stir-fry, fontina-stuffed veal tenderloin Serrano and 
Long Island duckling a Yorange. « 94 Plaine Hill Rd., 
Woodstock, (860) 928-0528 (woodstockhill.com). 
Open daily. L (Thurs.-Sat.) D SB, $$$, WA [*k*&* 6/13] 


The Mansion at Bald Hill - American The menu 
features New Zealand rack of lamb, pan-seared diver 
scallops with house spaetzle, jumbo ravioli Floren- 
tine and a 16-ounce “Cowboy” rib eye. « 29 Plaine 
Hill Rd., South Woodstock, (860) 974-3456 (man- 
sionatbaldhill.com). Closed Mon. D, $$$, WA 
[k*x% 6/10] 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak 
and seafood dishes. ¢ 187 North St., Danielson, (860) 
774-1986 (thaibasilct.com). Open daily. L D, $, WA 


The Vanilla Bean Café - American A homey res- 
taurant beloved for its homemade soups, award-win- 
ning chili, mac & cheese and vegetarian dishes. For 
dessert: tiramisu, creme brilée cheesecake and lots 
more. e Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 
(thevanillabeancafe.com). Open daily. B L D (Wed.- 
Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. ¢ 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun.) D, $$, WA | 





holiday entertaining 


ELEGANT MUSIC FOR YOUR 
HOLIDAY PARTY! Soprano, 
Claire Stadtmueller (Carnegie 
Hall, Lincoln Center, New York 
Grand Opera) and International 
Pianist, Will Duchon. 
visit www.bravasoprano.com 
or call 203-987-7507 for more 
information. 
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10-guest room inn in near-perfect condition, set on 2.37 beautifully 
landscaped acres. Highly-rated, turnkey operation. Three bedroom, two 
bathroom owner/manager’s apartment. Staff quarters. Would also make an 
exceptional large-family compound. $1,950,000. 


401-466-5958 


info@oldtowninnbi.com 
www.oldtowninnbi.com 


furniture restoration 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 


historic window solutions 


Have T. The Best OF E Both YORK 


ot 
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High-Tech Interior Storm Windows 


Innerglass® Window Systems, LLC 


stormwindows.com ¢ 800.743.6207 


sound proofing 
STOP STREET NOISE with custom glass 


interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 





THE OLD TOWN INN 


508 Old ‘Town Road 
Block Island, RI 02807 


BUY IT... 
SELL IT... 
FIND IT... 


in Connecticut 





| Buy IT... 


Magazine's ES 


Marketplace ma F = 


Classifieds. ae : 


ADVERTISING 
in 
MARKETPLACE 














RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold on a 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue 
(for example, December 25 for February) 


ADDRESS CORRESPONDENCE: 

David Martin, Classified Advertising Department 
Connecticut Magazine 

40 Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag.com 
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YOU ARE INVITED TO A VERY 
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BE AMONG THE FIRST TO PREVIEW 


DIO) NANG KO) Nip ats)s) ob 4 


THE FOURTH SEASON 
AT THE MASTERPIECE BALL 


oR 


: 
oVa Free advance screening of Hour 1 of the premiere episode of Downton Abbey, 
Season 4 
OPTION 1 Location: Hartford Marriott Downtown 


oes Date: Friday, January 3, 2014 


Time: 5 p.m. 


se Free advance screening of Hour 1 of the premiere episode of Downton Abbey, 

Season 4, followed by the Masterpiece Ball 

OPTION 2 Tickets: $250 per person 

a \oeene Location: Hartford Marriott Downtown 
Date: Friday, January 3, 2014 
Time: 6 p.m. cocktail hour and 7 p.m. screening 
Dinner will be served at 8 p.m., followed by dancing and entertainment by the 
a tclatel:y-|mnl- 74a mr-lalem-lalemia(om a c-leWACir-l ie: Mer-lalers) ae 
Dress to the nines in your finest vintage clothing—prizes will be awarded. 


aXcleltjig-li(e)al macro lella-lem ce) mele) iaie) eli le) al-e 
Register at www.cptv.org. 
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Photo: Nick Briggs/Carnival Film & Television Limited 
for Masterpiece 
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CONNECTICUT PUBLIC BROADCASTING NETWORK 


. www.cptv.org 
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CPIV | WNPR | CPBILORG 














Tune in to CPTV and CPTV4U 


throughout December for a 





| avelildsmCelals Mer-i(lelecid(elimeyi 
ir Se musical holiday highlights! 














I! Volo: Buon Natale 
Airs Sunday, December 8 

rs oM ge) gm Od od AY Ar- Lalo Jel acer-\V 
December 15 at 8:30 p.m. 

on CPTV4U 





Libera: Angels Sing— 
Christmas in Ireland 
Airs Sunday, December 1 

ra ol OM tt Mme) a O] adi AY Ar- Lalo mslU later: \\A 
December 15 at 7 p.m. 
on CPTV4U 


Celtic Woman: 

Home for Christmas 
Airs Sunday, December 1 

at 7:30 p.m. on CPTV and 
Sunday, December & at 8 p.m. 
on CPTV4U 


fessuge 


The year 2013 is coming to an end, and it 

has been a busy year for us at the Connecti- 
cut Public Broadcasting Network. We have 
brought new original programming to televi- 
sion, unveiled a new-and-improved WNPR/ 
Connecticut Public Radio website (WWNPR.org) 
and launched the CPTV Kids App, which can 
be downloaded for free at the App Store. 





od 


Now, CPTV is proud to announce yet another exciting innovation: 
CPTV programming Is available to view on-demand on Xbox 360 
through the newly launched PBS App. Developed by PBS and Digi- 
flare, this app gives Xbox Live Gold members throughout the U.S. 
access to full-length episodes and clips from many of their favorite 
PBS series, including American Experience, Frontline, Masterpiece, 
NOVA, Secrets of the Dead and more. 


Best of all, app users will be able to personalize their experience by 
identifying CPTV as their local PBS station, which will allow them 
access to our locally produced content in addition to those signature 
PBS series. This means that original CPTV programs like /nfinity 
Hall Live, CPTV’s concert series featuring world-class musicians 
performing in Connecticut's own Infinity Music Hall, will be available 
to view at any time! We at CPTV are particularly excited about the 
PBS App for Xbox 360 because it exemplifies our ongoing efforts to 
provide our viewers with the content they want, when they want it. 
For more information about the app, visit pbs.org/xbox. 


Speaking of providing our viewers with what they want, CPTV will 
be airing some of viewers’ favorite musical holiday specials through- 
out December. Settle in with the family and celebrate this wonderful 
season with these toe-tapping favorites; for specific program titles 
and air dates, see our cover story in this issue. 


And please accept our heartfelt thanks to you, our members, for 
your support, which continues to be the best holiday gift we could 
ever receive. Happy holidays to you and yours. 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 
1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, is published 
monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 

PA 19067. Editorial content for What’s On!”, the 12-page program guide devoted to CPTV and WNPR, is determined by 
Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Pamela Pagani/Secretary; Joyce Ahrens, Tim Bannon, Thomas 
Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Amold Chase, Daniel Crown, Christopher 


Dadlez, Arthur Diedrick, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, 
George Norfleet, Jerry Plush, Faye Preston, Brian Renstrom, Rick Richter, Teri Trotter, Roger Williams, Jay Youngling, Michael 
Zebarth; Edith Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Tanya Shriver 
Castiglione, Tarah S. Cherry, Thomas J. Colangelo, Aaron Frankel, Henry Link, Barri R. Marks, Vivian Martinez-Rivera, 
Janet M. McCarty, Melissa Pucci, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Mike Tarselli, Ainsworth Thompson, 
Rachel Traticanti, Steven H. Werlin 
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cptv |wnpr 


CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 

CPTV 

Hartford (WEDH) —_ Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 





CPTV4U Digital Channel 24.2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Lee Newton, Carol Sisco 


Follow us on: 


Visit CPTV.org for additional television program listings for: 
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THE BEST IN CONNECTICUT SPORTS! 








What's@a) cptv4u 


For CPTV4U's All-Day Listings, Visit CPTV.org and Click the "Schedules" Tab. 





SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 


Globe Trekker Overheard w. Evan Nature The Truth About Money | Growing Bolder Euromaxx Highlights Moyers & Company 
smith (Airs 11 a.m.-12:30 p.m. | w. Ric Edelman™ 
on Dec. 3) 
Moyers & Company Consuelo Mack My Generation Smart Travels w. Rudy 
WealthTrack™ Maxa 
Smart Travels w. Rudy Nature Smart Travels w. Rudy | Masterpiece Rick Steves’ Europe Euromaxx Highlights 
Maxa (Airs 12:30-2 p.m. on Maxa™ (Great Performances airs 
Dec. 3) Dec. 5, 12-1:30 p.m.) 
Rick Steves’ Europe Foyle's War™ Burt Wolf: Travels & Motorweek 
(Inside Foyle's War airs Traditions 
Dec. 4, 12:30-2 p.m.) 
Burt Wolf: Travels & Globe Trekker History Programming Aviators 
Traditions 


1:30pm. Just Seen It Frontline ik Gathering of Her Masterpiece 
ering of Heroes i 


(Eat, Fast & Live Longer (Begins at 2 p.m. on 
DCI Banks w. Michael Mosley airs | Foyle’s War 3 Dec. 4, 22:30 p.m.) | Dec, 26) Masterpiece 
Dec. 9, 1:30-2:30 p.m.) | (Inside Foyle's War airs (Great Performances airs 
Dec. 3, 2+3:30 p.m.) Dec. 7, 2-3:30 p.m.) 
Masterpiece DCI Banks™ 
(Begins at 2 p.m. on 
Dec. 2) 
















Roadtrip Nation 











History Detectives Antiques Roadshow 
(A Gathering of Heroes 
Masterpiece airs Dec. 3, 3:30-4 p.m.) 


4:00 p.m Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Nature 


(Begins at 3:30 p.m. on 
Charlie Rose Charlie Rose Charlie Rose™ Charlie Rose Charlie Rose Dec. ——_ 
Charlie Rose—The Week" | Motorweek Asia Biz Forecast Euromaxx Highlights™ | Out of Ireland The Truth About Money | Tavis Smiley 
a a 
6:00 p.m. 00 p.m. | Foyle's War’ PBS NewsHour PBS NewsHour PBS NewsHour** PBS NewsHour PBS NewsHour Saturday Night Mystery 
ri Foyle's War airs Programming 
ec. 1, 6-7:30 p.m.) (Return to Downton 
Abbey airs Dec. 7 at 
7:00 p.m Antiques Roadshow* baalemaaieaial Photo Adventures | Moyers & Company Smart Travels w. Rudy | Theater Talk Just Seen It 8 p.m.; How Sherlock 
(The 2013 National Maxa™ Changed the World airs 
Christmas Tree “a oan Dec. 21 at 6 p.m.) 
Ceremony airs Dec. 22, | Smart Travels w. Rudy Rick Steves’ Europe™ | Just Seen It Journeys in India 
78 p.m.) Maxa 


Sunday Night Music Masterpiece Wednesday Night Thursday Night Friday Night Science 
Programming* (Great Performances airs | History Programming Independent Films & Programming 





7:30 p.m. 





8:00 p.m. 







8:30 p.m. Dec. 3, 8-9:30 p.m.) Documentaries (Deepak Chopra, MD: 
(On Dec. 5, music pro- | What Are You Hungry 
9:00 p.m. Monday Night Nature & | Masterpiece gramming airs starting | For? airs Dec. 6 at 8 


Travel Programming at 8 p.m. with The Moody | p.m.) 
Blues: Live at the Royal 
Albert Hall followed by 


Brit Floyd: Live at R 
Globe Trekker Rotel ive at Red 





10:00 p.m 


Masterpiece 





(Begins at 11 p.m. on 
Woodsongs Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose Dec. 7) 
"On Dec. 15 from 5:30 p.m. to 11 p.m., a marathon of musical holiday specials will air, includ- [_] Music Sundays [_] History Wednesdays [EJ] Science Fridays 
ing Celtic Woman. Home tor Christmas; Libera: Angels Sing—Christmas in Ireland, I! Volo: 
Buon Natale and Chistmas with the Mormon Tabemacle Chorr. [_] Nature & Travel Mondays [7] Independent Film [[] Mystery Saturdays 
ek & Documentary 
On Dec. 25 from 11 a.m. to 8 p.m., a Father Brown marathon will air. For more information, Thursdays 
see Program Picks, page 120. [_] Drama Tuesdays 





PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 





cptv sports 





December Highlights 

WYATT) oy 0) aYC-) ole) atmo) ne Mice) mer-li-\-¥r-lale, 
times for exciting sports events 
talcolelelavoleimiat:Manrealiammlacedecellalep 


cptv 


(Check local listings for channel information.) 


Return to Downton Abbey 
Sunday, December 1 at 9 p.m. 


Savor fond memories from the past 
three seasons of Downton Abbey and 
get a tantalizing taste of the upcom- 
ing fourth season. Academy Award®- 
winning actress Susan Sarandon hosts 
the program, which features a mix of 


behind-the-scenes footage and inter- 
views with the show's creators and cast 





members. 





wy AY = Oo) '(=) ¢-[0 (=e) Mt ip (- OF /-\ Om mole) 1ey-1/| 
Championships 

“High School Boys Basketball 

ww [[ep syorp Tole) mC] /4 ew =f: 1), (-1 10) | 

*The Doc Hurley Classic Basketball 
Tournament 

“High School Ice Hockey 

*The UConn Hockey Classic 

*The NEBA Bowling Tournament of 
Champions 


“DtvKids 


This year, tune in for a new 
«# kind of holiday special: 

Mr. Stink This heartwarm- 
ing family comedy stars 
Hugh Bonneville (Downton 
Abbey) as a homeless man 
known as "Mr. Stink" who, 
along with his loveable 
dog, Duchess, finds an 
unlikely friend in a girl 
"eee, Named Chloe. 





When Chloe finds that Mr. Stink and Duchess might be driven out of 
town, she takes matters into her own hands to help them... all while 
dealing with an overbearing mother, a put-upon dad with a secret of 
his own, a “perfect” sister and a group of nasty girls at school. Chloe 
soon finds that there is more to Mr. Stink than meets the eye, and he 
teaches her and her family an important holiday lesson. 


Catch Mr. Stink, airing Tuesday, December 24 at 8:30 p.m. 
and Wednesday, December 25 at 9 a.m., only on CPTV! 





The 2013 National Christmas 
Tree Lighting Ceremony 
Saturday, December 21 at 8 p.m. 


The National Christmas Tree Lighting 
Ceremony is held annually on the 


Ellipse just south of the White House 
to kick off the holiday season in the 
nation's capital. This special will include 
musical performances and appear- 
ances by special guests. 





cptv4u 


Father Brown Christmas Day 
Marathon 

Wednesday, December 25 
beginning at 11 a.m. 


Based on the stories of G. K. 
Chesterton, this mystery series is set in 
the English countryside and stars Mark 
VAVAIIIFe Ta akswm ( )(01(0]¢=1e) Wr- ol ar-ltal>am 140) 0B 

a kindly priest with a talent for solving 
oli lga torso Maliom ears leclialeam(srcliUlrormallalsy 
episodes from the series’ first season. 





Nature — “Legendary White 
Stallions" 
Monday, December 2 at 8 p.m. 


The white Lipizzaner stallions of the 
SJ ey-1ali1al a e(el/ale mere alele) mia maval=yalars| 

are trained to execute breathtaking 

(ol ato) c=Yole]¢=] 6) ar-comanlen=iani= Jaleo (ale) aere ls) 
lalfe|aimest=tst}ler=] ime | a ototcr= [0 (= MAY <1 (0/@om (010) .40 
at why these stallions have been 
capturing hearts for centuries. 


Lente’ TMReUEH Fria ° 


630 Am 
7:00 
730 
800 
830 
9:00 
930 


Martha Speaks 


Arthur 


Wild Kratts 
Curious George 


The Cat in the Hat 


Peg + Cat 


Dinosaur Train 300 
Cesame Ctreet 


Daniel Tiger's 
Neighborhood 


Cuper Why! 5:00 
Cid the ¢cience Kid 539 





— 


* Special holiday programming will preempt this schedule on 


12:30 Pm 


£00 Daniel Tiger's 
Neighborhood 


Caillou 
Cuper Why! 
2:30 Dinosaur Train 
Peg + Cat 
30 The Cat in the Hat 
4:00 Curious George 
430 Arthur 
Word Girl 
Wild Kratts 


Thotnas + Friends 





Wednesday, Dec. 25. See this issue's program listings for details. 





Great Performances — 
"Pavarotti: A Voice for the Ages” 


Airs Sunday, December 8 at 2:30 p.m. on 
CPTV and Tuesday, December 3 at 8 p.m. 
on CPTV4U 





Tune in to CPT'V and CPT°V4U Throughout 
‘December for ‘New Musical Holiday Highlights! 


Throughout December, CPTV and CPTV4U will feature three new Libera: Angels Sing — 
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Airs Sunday, December 1 . 
It all kicks off with Libera: Angels Sing — Christmas in Ireland. Re- at 6 p.m. on CPTV 
corded in the breathtaking St. Patrick’s Cathedral in Armagh, Ireland, Flate MoJU Later: \WAM BX=Youslan) ey) am Es) 
this special features the acclaimed boys choir Libera and a number at 7 p.m. on CPTV4U* 


(o) AV 1a (Ulossvom gale isier-lalcm el=)ace)apaliaremir-\ell((e)ar=|m@ralarciigars\smer=1n6) (om alle isyove| 
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Celtic Woman: Home for 


PA\SYor=llalayemialcolele acelul meats manle)aliaM ism O:-)///emo)¢s/-]¢Mem ONL woe Christmas 

Christmas. This festive celebration, filmed at Dublin’s Helix Theatre, Airs Sunday, December 1 , 

features renditions of timeless favorites — including "Silent Night," at 7:30 p.m. on CPTV ihe 
"Carol of the Bells" and "Auld Lang Syne" — performed with a and Sunday, December 8 : 

Celtic twist by the beloved all-female ensemble. at 8 p.m. on CPTV4U* 


Then, the Italian trio Il Volo performs a variety of American Christ- 


mas classics in // Volo: Buon Natale. This new special features I! Volo: Buon Natale 
Piero Barone, Ignazio Boschetto and Ginaluca Ginoble lending their Airs Sunday, December 8 
voices to “I'll Be Home for Christmas,” “O Holy Night,” “Jingle Bell at 4 p.m. on CPTV 


Rock” and more. Fale MoyU Lae r-\WAm BY=Yex-1111 el: 1am Es) 


For a complete list of holiday programs and specials airing in at 8:30 p.m. on CPTV4U 


December — which also includes A Christmas Carol: The Musical, 
Christmas with the Mormon Tabemacle Choir and more — see this 
issue's program listings. Happy holidays! 


And Don't Miss These Additional Music Specials Brit Floyd: Live at Red Rocks 
Airing in December... Airs Sunday, Dec. 1 at 12 p.m. on CPTV 


and Thursday, Dec. 5 at 9:30 p.m. on CPTV4U* 
Great Performances — "Pavarotti: A Voice for 
the Ages" The Moody Blues: Live at the Royal Albert Hall 
Airs Sunday, Dec. 8 at 2:30 p.m. on CPTV Airs Sunday, Dec. 1 at 10:30 a.m. on CPTV 
and Tuesday, Dec. 3 at 8 p.m. on CPTV4U* and Sunday, Dec. 1 at 9:30 p.m. on CPTV4U* 


Paul Byrom: This Is the Moment “For more information on these shows, including addi- 
Airs Sunday, Dec. 1 at 4:30 p.m. on CPTV tional air dates and times (if applicable), see this issue's 
and Sunday, Dec. 1 at 8 p.m. on CPTV4U* program listings. 





etime 


CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 


6:00 pm BBC World News 
6:30 Nightly Business Report 
7:00 PBS NewsHour 


CPTV offers new holiday musical 
specials this month, indicated in 


green. For program information, 
see Feature, page 121. 





SUNDAY, DECEMBER 1 


6:30 am Angelina Ballerina: The Next 
Steps 

7:00 Curious George 

7:30 Libera: Angels Sing — 
Christmas tn Ireland 

9:00 Celtic Woman: Home for 
Christmas 

10:30 The Moody Blues Live at the 

Royal Albert Hall 

The legendary rockers perform 

many of their greatest hits with the 

World Festival Orchestra. 

Brit Floyd: Live at Red Rocks 

Brit Floyd performs the music of 

Pink Floyd live at the Red Rocks 

Amphitheatre in Colorado. 

Celtic Woman: Home for 

Christmas 


12:00 


1:30 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue 








3:00 Classical Rewind (My Music) 

Explore the music of some of his- 

tory's greatest composers. 

Paul Byrom: This Is the 

Moment 

A former star of Celtic Thunder, 

Paul Byrom shines in this solo show 

in which he performs with a live 

orchestra. 

Libera: Angels Sing — 

Christmas in Ireland 

Celtic Woman: Home for 

Christmas 

Return to Downton Abbey 

Get a taste of Downton Abbeys 

fourth season with this new spe- 

cial that features behind-the-scenes 

footage and interviews with the cast. 

10:30 Brit Floyd: Live at Red Rocks 
(See December 1 at 12 p.m.) 

(12 am - 7am: CPTV All Night) 


MONDAY, DECEMBER 2 


4:30 


6:00 
7:30 
9:00 


8:00 __ Brit Floyd: Live at Red Rocks 
(See December 1 at 12 p.m.) 
9:30 The Moody Blues Live at the 
Royal Albert Hall 
(See December 1 at 10:30 a.m.) 
11:00 Viewers' Favorites 


(12 am - 7am: CPTV All Night) 
TUESDAY, DECEMBER 3 


8:00 Paul Byrom: This Is the 

Moment 

(See December 1 at 4:30 p.m.) 

9:30 Brit Floyd: Live at Red Rocks 
(See December 1 at 12 p.m.) 

11:00 Viewers' Favorites 


(12 am - 7 am: CPTV All Night) 
WEDNESDAY, DECEMBER 4 

8:00 
9:30 


Celtic Woman: Home for 
Christmas 

Deepak Chopra, MD: What 
Are You Hungry For? 
Physician, author and educator 
Deepak Chopra provides a plan for 
weight loss and healthy living. 
11:00 Viewers' Favorites 

(12 am - 7 am: CPTV All Night) 





Paul Newman featured in — 
Give It All Away: Newman's Own 
Recipe for Success 

Premieres Tuesday, December 17 at 8 p.m. 
(Repeats Friday, December 20 at 8:30 p.m. 
and Sunday, December 22 at 10 a.m.) 


They call it "the power of one." It's the 
idea that anyone — from a movie star 
like Paul Newman to a poor young 
man from Africa — can make a huge 
difference in the lives of others. This 
CPTV Original looks at four charitable 
organizations that have benefited from 
Newman's Own Foundation, proving 
that Newman's legacy lives on today. 


THURSDAY, DECEMBER 5 


8:00 Return to Downton Abbey 
(See December 1 at 9 p.m.) 
9:30 John Sebastian Presents: Folk 


Rewind (My Music) 
This musical special celebrates the 
folk scene of the 1950s and ‘60s. 
11:30 Viewers' Favorites 
(12 am - 7am: CPTV All Night) 


FRIDAY, DECEMBER 6 


8:00 Magic Moments: The Best of 


'50s Pop (My Music) 

Phyllis McGuire, Pat Boone and Nick 
Clooney host this program featuring 
the top songs of the 1950s. 


WNP Health Forum 


Your Information Source for Health News You Can Use 


Yale Cancer Center Answers, Sundays at 6 p.m. 


Learn about important medical treatments, clinical trials and breakthroughs here at home and 
around the country. Health care specialists bring you the latest developments in their fields. 








Wi org 


Hosted and produced by 
Bruce Barber. 


Support is provided by 
the Yale Cancer Center. 
Ya | CANCER 

CENTER 





answers 


10:00 Infinity Hall Live 
Barenaked Ladies 

11:00 Viewers' Favorites 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, DECEMBER 7 
6:30 am PEEP and the Big Wide 


World 

7:00 am -- 4:30 pm: Viewers’ 
Favorites 

4:30 Celtic Woman: Home for 
Christmas 


6:00 Classical Rewind (My Music) 
(See December 1 at 3 p.m.) 
7:30 Brit Floyd: Live at Red Rocks 
(See December 1 at 12 p.m.) 
9:00 The Moody Blues Live at the 
Royal Albert Hall 
(See December 1 at 10:30 a.m.) 
10:30 Brit Floyd: Live at Red Rocks 
(See December 1 at 12 p.m.) 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, DECEMBER 8 


6:30 am Angelina Ballerina: The Next 
Steps 
7:00 Curious George 
7:30 am -- 2:30 pm: Viewers' Favorites 
2:30 Great Performances 
Pavarotti: A Voice tor the Ages 
This new film includes footage of 
some of the best performances of the 
opera singer's prolific career, includ- 
ing duets with special guests. 
4:00 II Volo: Buon Natale 
5:30 Celtic Woman: Home for 
Christmas 
7:00 John Sebastian Presents: Folk 
Rewind (My Music) 
(See December 5 at 9:30 p.m.) 
9:00 Return to Downton Abbey 
(See December 1 at 9 p.m.) 
10:30 The Moody Blues Live at the 
Royal Albert Hall 
(See December 1 at 10:30 a.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, DECEMBER 9 


8:00 pm -- Midnight: Viewers' 
Favorites 
(12 am - 7 am: CPTV All Night) 


TUESDAY, DECEMBER 10 


8:00 pm -- Midnight: Viewers’ 
Favorites 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, DECEMBER 11 


8:00 pm -- Midnight: Viewers' 
Favorites 
(12 am - 7 am: CPTV All Night) 


THURSDAY, DECEMBER 12 


8:00 pm -- Midnight: Viewers' 
Favorites 
(12 am - 7 am: CPTV All Night) 


FRIDAY, DECEMBER 13 


8:00 pm -- 10:00 pm: Viewers' 
Favorites 

10:00 Infinity Hall Live 
Tommy Emmanuel 

11:00 Viewers' Favorites 

(12 am - 6:30 am: CPTV All Night) 


OQ» 


SATURDAY, DECEMBER 14 


6:30 am PEEP and the Big Wide World 


7:00 am -- Midnight: Viewers' 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, DECEMBER 15 


6:30 am Angelina Ballerina: The Next 


Steps 

7:00 Curious George 

7:30 am -- 9:00 pm: Viewers' 
Favorites 

9:00 Masterpiece Classic 
Downton Abbey, Season 3 
Wedding guests descend on the 
manor, but disasters large and small 
threaten the festivities. 

11:00 Masterpiece Classic 
Downton Abbey, Season 3 
The fate of Downton hinges on a 
letter from a dead man, and Mrs. 
Hughes contronts a crisis. 


(12 am - 7 am: CPTV All Night) 


MONDAY, DECEMBER 16 


8:00 Antiques Roadshow 
Junk in the Trunk Appraisals 
include a collection of WWII prison 
camp materials. 

9:00 Antiques Roadshow 
Trash to Treasure The tales of trea- 
sures rescued from Dumpsters and 
demolition sites are explored. 

10:00 Concert for Newtown 
Musical performances by Peter 
Yarrow, Dar Williams and Newtown's 
own Flagpole Radio Café are inter- 
woven with moving interviews con- 
ducted by Bill Moyers. 

11:00 Mr. Rogers & Me 
"America's Favorite Neighbor" 
touched countless lives. This docu- 
mentary follows Fred Rogers’ real- 
lite neighbor, journalist Benjamin 
Wagner, as he and his brother 
explore Rogers’ legacy. 


(12 am - 7 am: CPTV All Night) 


Jerry Franklin, President & CEO of the Connecticut Public 
Broadcasting Network, Receives Prestigious Silver Circle Award 


The Boston/New England Chapter of the National Academy of Television Arts & Sciences 
(NATAS) has awarded a 2013 Silver Circle award to Jerry Franklin, president and chief 
executive officer of the Connecticut Public Broadcasting Network (CPBN), parent company of 
Connecticut Public Television (CPTV) and WNPR/Connecticut Public Radio. 


The Silver Circle honors television professionals who have made significant contributions to 
their community, the television industry and to individuals training for careers in the field of 
television. Candidates must have a minimum of 25 years of service in a technical, performing, 
creative or administrative role in television or in an associated activity directly related to televi- 
sion. Franklin was inducted into the Silver Circle at the 21st Silver Circle Ceremony held on 
Thursday, November 21 at the Seaport Hotel in Boston. 


Franklin has served as president and CEO on CPBN since 1985. He oversees the state’s only 
locally owned media organization producing television, radio, print and Internet content over a 
variety of media channels for distribution to the region's diverse communities. 


Under Franklin's leadership, CPTV has received numerous awards, including two National 
Daytime Emmy Awards, 98 Regional Emmy Awards and a Gracie Allen Award. WNPR has also 
earned a number of awards, including two George Foster Peabody Awards and more than 60 
Associated Press Awards, eight of which are Mark Twain Awards for Overall Station Excellence. 


Also during Franklin's tenure, CPTV has become a nationally recognized producer and 
presenter of quality public television programming, from Scientific American Frontiers to the 
concert series /nfinity Hall Live. Additionally, the network has built a reputation as a leader in 
children’s programming, playing a historic role in bringing Barney & Friends™, Bob the 
Builder™, Thomas & Friends™ and Angelina Ballerina™ to public television. 


| 

| 
Jerry Franklin, president & CEO of the Connecticut Public Broadcasting Network, and Denise D’Ascenzo, 
news anchor for WFSB Channel 3, are two of this year’s recipients of the Silver Circle award. 
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TUESDAY, DECEMBER 17 


8:00 Give It All Away: Newman's 


Own Recipe for Success 
(See Highlight, page 122.) 

8:30 The Hole in the Wall 
Gang Camp: A Different Kind 
of Healing 
This CPTV Original looks at the 
Hole in the Wall Gang Camp 
which, for 25 years, has provided 
"a different kind of healing" to chil- 
dren and their families coping with 
serious illnesses. 

9:00 Secrets of Scotland Yard 
Sleuths reveal secrets 
becoming detectives. 

10:00 How Sherlock Changed the 
World 
(See Highlight, right.) 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, DECEMBER 18 


8:00 Nature 
Cold Warriors: Wolves & Buttalo 
Learn how wolves and buffalo sur- 
vive on the North American plains. 
9:00 NOVA 
Extreme Ice A photographer 
joins scientists to document the 
melting of arctic glaciers. 
10:00 Earthrise: Apollo 8 and the 
First Lunar Voyage 
The flight that many consider to be 
NASA's most important is explored. 
11:00 Pioneers In Aviation 
The Race to the Moon The 1957 
launch of Sputnik shifted the Cold 
War battlefield to space. 
(12 am - 7 am: CPTV All Night) 


THURSDAY, DECEMBER 19 


8:00 Connecticut's Cultural 
Treasures 
Essex Historic District 

8:05 Father Brown 
The Mayor and the Magician 
When an unpleasant mayor is elec- 
trocuted, Father Brown investigates. 


about 


wnpr.org 


9:00 Death in Paradise 
Dwayne and Fidel must solve an 
apparently impossible murder. 
10:00 Secrets of Scotland Yard 
(See December 17 at 9 p.m.) 
11:00 Ask This Old House 
11:30 Ask This Old House 
(12 am - 7 am: CPTV All Night) 


FRIDAY, DECEMBER 20 


8:00 Washington Week 

8:30 Give It All Away: Newman's 
Own Recipe for Success 
(See Highlight, page 122.) 

9:00 Foyle's War 
The French Drop Foyle and 
Milner arrest a shopkeeper deal- 
ing in the black market and are 
caught up in a deadly explosion. 
Part 1 of 2. 

10:00 Great Performances 
Paul Simon's Graceland Journey 
Follow Paul Simon on his 2011 
journey back to South Africa and the 
roots of his 1986 album Graceland. 

(12 am - 6:30 am: CPTV All Night) 


SATURDAY, DECEMBER 21 


6:30 am PEEP and the Big Wide 
World 

7:00 Wild Baby Animal Explorers 

7:30 Thomas & Friends 

8:00 _—‘ Travel with Kids 

8:30 Biz Kid$ 

9:00 Hey Kids, Let's Cook! 

9:30 __ Lidia's Kitchen 

10:00 A Chef's Life 

10:30 Sara's Weeknight Meals 

11:00 Ask This Old House 

11:30 Ask This Old House 

12:00 Hometime 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 A Moveable Feast 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 __ Essential Pepin 





How Sherlock Changed the 
World 
Airs Tuesday, December 17 at 10 p.m. 


Sherlock Holmes is the world's most 
famous fictional detective. This new 
special shows that Sir Arthur Conan 
Doyle’s hero not only revolutionized 
the world of fiction, but also changed 
the real world; in many ways, the 
modern detective can be seen as an 
extension of Conan Doyle's literary 
genius. 


4:30 Simply Ming 

5:00 =—‘ The Victory Garden 

5:30 -P. Allen Smith's Garden Home 

6:00 Hometime 

6:30 Ask This Old House 

7:00 Ask This Old House 

7:30 Open for the Holidays 2012: 
A Celebration at the 
Governor's Residence 
Visits from Santa and Mrs. Claus 
and holiday tips and treats are 
featured during the annual open 
house at the Governor's Residence 
in Hartford. 

8:00 The 2013 National Christmas 
Tree Lighting Ceremony 
(See Program Picks, page 120.) 

9:00 Doc Martin 
The Holly Bears a Prickle 
and Louisa go on a date. 


Martin 


Exploring the Richness of Life 


Join award-winning talk show host Faith Middleton 
Monday through Thursday at 3 and 9 p.m and Saturday at noon. 


Live streaming at WNPR.org. 


To sign up for WNPR's e-newsletter for updates on your favorite 
WNPR shows, visit WNPR.org. 


Sponsored by: 


DOUBLETREE 


* 
BY HILTON" BURGER BAR 


BRISTOL, CONNECTICUT 
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10:00 


11:00 


(1 am - 


Great Performances 

The Beatles' Magical Mystery Tour 
The Beatles’ surreal musical film 
features such songs as "Magical 
Mystery Tour" and "| Am the Walrus." 
American Masters 
LENNONYC Take an intimate 
look at the time John Lennon, Yoko 
Ono and their son, Sean, spent liv- 
ing in New York City in the 1970s. 
6:30 am: CPTV All Night) 


SUNDAY, DECEMBER 22 
6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


11:00 
11:30 
12:00 
12:30 


2:30 


7:00 


8:00 


9:00 


11:00 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Elmo's Christmas Countdown 
The Open Mind 

Religion & Ethics Newsweekly 
Give It All Away: Newman's 
Own Recipe for Success 

(See Highlight, page 122.) 

Open for the Holidays 2012: 
A Celebration at the 
Governor's Residence 

(See December 21 at 7:30 p.m.) 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

Silent Night 

This moving opera — sung in 
French, English, German, Italian 
and Latin with English subtitles — 
recounts the true story of a World 
War | Christmas Eve truce that took 
place when soldiers laid down their 
arms and held a celebration. 
Earthrise: Apollo 8 and the 
First Lunar Voyage 

(See December 18 at 10 p.m.) 
American Woodshop 

Rough Cut 

Hometime 

Ask This Old House 

Ask This Old House 
Masterpiece Classic 

Downton Abbey, Season 3 

Two social revolutions arrive at 
Downton: the Irish civil war and the 
fight for women's suffrage. 
Masterpiece Classic 

Downton Abbey, Season 3 

The Crawleys face their most 
severe test yet, and new faces join 
the circle of servants. 
Masterpiece Classic 

Downton Abbey, Season 3 

Robert and Cora are not speak- 
ing, and the servants are shunning 
Isobel. 

Masterpiece Classic 

Downton Abbey, Season 3 

A yearly cricket match with the vil- 
lage sees old scores settled and 
new plots hatched. 

Concert for Newtown 

(See December 16 at 10 p.m.) 


(12 am - 7 am: CPTV All Night) 
MONDAY, DECEMBER 23 


8:00 


= 


Antiques Roadshow 

Finders Keepers Roadshow 
features items whose discovery was 
a happy accident. 


9:00 


10:00 


11:00 


Antiques Roadshow 

Des Moines, lowa, Part 1 
Highlights include a pair of Green 
Bay Packers signed footballs. 
Sister Wendy and the Art of 
the Gospel 

Sister Wendy Becket shares her 
love for great paintings that tell 
the stories of the gospels. 
American Masters 

Louisa May Alcott: The Woman 
Behind Little Women The life of 
Louisa May Alcott — including the 
literary double-life she led under a 
pen name — is explored. 


(12:30 am - 7 am: CPTV All Night) 
TUESDAY, DECEMBER 24 


8:00 


8:30 
9:30 


10:30 


Open for the Holidays 2012: 

A Celebration at the 

Governor's Residence 

ig December 21 at 7:30 p.m.) 
r. Stink 

(See CPTV Kids Pick, page 120.) 

Christmas with the Mormon 

Tabernacle Choir 

Tom Brokaw and other guests 

make special appearances in this 

concert of holiday favorites. 

A Christmas Carol: The 

Concert 

This new musical adaptation of 

Dickens' tale features performances 

by some of the top names in theater. 


(12 am - 7 am: CPTV All Night) 


and Hartford Foundation for Public Giving. 


WEDNESDAY, DECEMBER 25 


7:00 
8:00 
9:00 


10:00 


Elmo's Christmas Countdown 
Arthur's Perfect Christmas 
Mr. Stink 

(See CPTV Kid's Pick, page 120.) 
A Christmas Carol: The 
Concert 

(See December 24 at 10:30 p.m.) 


11:30 am -- 6:00 pm: Doc Martin 


6:00 


6:30 


7:00 


9:00 


10:00 


Marathon 

CPTV presents the holiday gift of 
a marathon of episodes from Doc 
Martin's third season, kicking off 
with "On the Edge," Part I. 

Open for the Holidays 2012: 
A Celebration at the 
Governor's Residence 

(See December 21 at 7:30 p.m.) 
Give It All Away: Newman's 
Own Recipe for Success 

(See Highlight, page 122.) 

PBS NewsHour 

Earthrise: Apollo 8 and the 
First Lunar Voyage 

(See December 18 at 10 p.m.) 
Apollo 17: The Untold Story 

of the Last Men on the Moon 
The 1972 voyage is explored 
through NASA footage and exclu- 
sive interviews. 

NOVA 

Building the Great Cathedrals 
How did medieval engineers build 
skyscrapers of stone and glass?¢ 


CPBN Board of Trustees Welcomes 
New Chair, Vice Chair 


This fall, the board of trustees of the Connecticut Public 
Broadcasting Network (CPBN) gained a new chair, Francisco 

L. Borges, who was elected to this position after having served 

as the board's vice chair. Mr. Borges is chairman and managing 
partner of Landmark Partners, a full-service alternative investment 
firm specializing in private equity and real estate. Prior to join- 

ing Landmark in 1999, Mr. Borges was employed by GE Capital, 
before which he was twice elected Connecticut state treasurer. 

He was also responsible for all debt issuance by the State of Connecticut and its 
quasi-public financing authorities. Additionally, Mr. Borges has served as Hartford’s 
deputy mayor and as legal counsel for the Travelers Insurance Companies. He 

is a board and investment committee member of the Knight Foundation and 

serves on the University of Connecticut Medical/Dental School and Health Center 
Board of Directors and the Millbrook School Board of Trustees. Mr. Borges also 
serves on the boards of directors of Davis Selected Funds, Assured Guaranty and 
Leucadia National Corporation. He is a former member of the boards of the National 
Association for the Advancement of Colored People, of which he was also treasurer, 


Additionally, Jeffrey S. Hoffman was elected as the board's vice 
chair. Mr. Hoffman is co-chairman of Hoffman Auto Group, which 
was founded in 1921 by Israel Hoffman. The Hoffman Auto Group 
includes 11 automobile dealerships in three Connecticut locations 
(East Hartford, Avon/Simsbury and New London) and employs over 
400 people. Mr. Hoffman is a major supporter of the arts, education 
and medical associations in the Greater Hartford community. His 
philanthropic efforts include the establishment of the Burton and 
Phyllis Hoffman Foundation in 1998, in memory of his father, Burton C. Hoffman. 

In 1999, the first annual Burton C. Hoffman Golf Classic was held to raise funds 

for Connecticut Children’s Medical Center. Mr. Hoffman also serves on the boards 

of numerous organizations in addition to CPBN, including Connecticut Children’s 
Medical Center, for which he is chairman of the foundation, and Hartford Hospital, 
for which he is a corporator. He is also a member of the Anti-Defamation League, 
the Greater Hartford Automobile Dealers Association, the Connecticut Automotive 
Retailers Trade Association and the National Automobile Dealers Association. 
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11:00 


Sister Wendy and the Art of 
the Gospel 
(See December 23 at 10 p.m.) 


(12 am - 7 am: CPTV All Night) 
THURSDAY, DECEMBER 26 


8:00 


8:05 


9:00 


10:00 


11:00 
11:30 


Connecticut's Cultural 
Treasures 

Slater Memorial Museum 

Father Brown 

The Blue Cross Father Brown 
receives a note suggesting that the 
church's holy relic will be stolen. 
Death in Paradise 

A comeback concert ends in a 
public murder. 

Secrets of the Tower of 
London 

Explore the legendary fortress that 
has served as a castle and a prison. 
Ask This Old House 

Ask This Old House 


(12 am - 7 am: CPTV All Night) 
FRIDAY, DECEMBER 27 


8:00 


9:00 


10:00 


11:30 


Foyle's War 

The French Drop Part 1 of 2. (See 
December 20 at 9 p.m.) 

Foyle's War 

The French Drop Part 2 of 2. (See 
December 20 at 9 p.m.) 
American Masters 

Marvin Hamlisch: What He Did! for 
Love _ Explore the prolific career 
of composer and conductor Marvin 
Hamlisch, who wrote the score for 
A Chorus Line and many other hits. 
Bluegrass Underground 

Leon Russell 


(12 am - 6:30 am: CPTV All Night) 
SATURDAY, DECEMBER 28 
6:30 am PEEP and the Big Wide 


7:00 
7:30 
8:00 
8:30 


World 
Wild Baby Animal Explorers 
Thomas & Friends 
Travel with Kids 
Biz Kid$ 


9:00 


10:00 
10:30 
11:00 
12:00 
12:30 
1:00 
1:30 
2:00 
2:30 
3:00 


3:30 
4:00 
4:30 
5:00 
5:30 
6:00 
6:30 


7:30 


9:00 


10:00 


11:30 


Hey Kids, Let's Cook! 

Lidia's Kitchen 

A Chef's Life 

Sara's Weeknight Meals 

This Old House Hour 
Hometime 

Growing a Greener World 
Garden Smart 

A Moveable Feast 

America's Test Kitchen 

Cook's Country Kitchen 

Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Going, Going, Gone... 

What are the costs of creating elite 
athletes at younger and younger 
ages? 

American Masters 

Marvin Hamlisch: What He Did for 
Love (See December 27 at 10 
p.m.) 

Doc Martin 

Nowt So Queer News of an 
engagement spreads quickly 
through Portwenn. 

Yoo-Hoo, Mrs. Goldberg 

Learn about the life and legacy of 
actress, writer and broadcasting 
pioneer Gertrude Berg. 

Return to Downton Abbey 

Get ready for Downton Abbeys 
upcoming fourth season with this 
half-hour version of the new special. 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, DECEMBER 29 
6:30 am Angelina Ballerina: The Next 


7:00 
7:30 


8:00 
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Steps 

Curious George 

The Cat in the Hat Knows a Lot 
About That! 

Signing Time 


8:30 
9:00 
9:30 
10:00 


10:30 
11:00 
11:30 
12:00 
12:30 


2:00 


3:30 
4:00 
4:30 
5:00 


7:00 


8:00 


9:00 


11:00 


11:30 


Sci Girls 

The Open Mind 

Religion & Ethics Newsweekly 
The Hole in the Wall 

Gang Camp: A Different Kind 
of Healing 

(See December 17 at 8:30 p.m.) 
Charlie Rose—The Week 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 
Yoo-Hoo, Mrs. Goldberg 

(See December 28 at 10 p.m.) 
American Masters 

Marvin Hamlisch: What He Did 
for Love (See December 27 at 
10 p.m.) 

American Woodshop 

Rough Cut 

Hometime 

Ask This Old House 

This Old House 

Doc Martin 

Nowt So Queer (See 
December 28 at 9 p.m.) 

Call the Midwife Holiday 
Special 2012 

Jenny tries to find the family of 
an saety vagrant, and Chummy 
directs the nativity play. 

Call the Midwife Holiday 
Special 2013 

The nuns of Nonnatus House and 
local families struggle to maintain 
their holiday spirit after being 
evacuated from their homes. 
Masterpiece Classic 

Downton Abbey, Season 3 The 
Crawleys head to a Scottish hunt- 
ing lodge. 

Give It All Away: Newman's 
Own Recipe for Success 

(See Highlight, page 122.) 

The Hole in the Wall 

Gang Camp: A Different Kind 
of Healing 

(See December 17 at 8:30 p.m.) 


(12 am - 7 am: CPTV All Night) 


The most listened-to radio news 
program in the country 


Monday-Friday, 5 a.m.-9 a.m. 


Every weekday, NPR's Morning Edition takes listeners around 
the country and the world with multifaceted stories and 
commentaries that inform, challenge and occasionally amuse. 


Sponsored by: 


AeR VA 


Recruiting | Staffing | Payrolling 





wn 


wnpr.org 





or 


= 


MONDAY, 


8:00 


9:00 





DECEMBER 30 


Antiques Roadshow 

Phoenix, Arizona, Part2 Appraisals 
include a painting by Chuck Close. 
Antiques Roadshow 

Phoenix, Arizona, Part 3 — A violin 
made in Naples in the early 1800s 
is examined. 


10:00 Antiques Roadshow 


wnpr.org 


OQ»: 


Des Moines, lowa, Part 2 ARussian 
snuffbox is appraised at $20,000. 


11:00 Doc Martin 
Nowt So Queer _ (See 
December 28 at 9 p.m.) 
(12 am - 7 am: CPTV All Night) 


TUESDAY, DECEMBER 31 


8:00 Edward & George: Two 
Brothers, One Throne 
Learn the fascinating true story of 
the two brothers and two women at 
the heart of an infamous episode 
in British history. 


CONNECTICUT PUBLIC BROAL CA STII 


WNPR's Health 








9:00 The Windsors 

This film examines why the British 
royal family continues to capture the 
world's imagination. 

Born to Royalty 

Discover what may lie ahead for the 
great-grandchild of Elizabeth Il. 
Secrets of Althorp: The 
Spencers 

Tour the childhood home and final 
resting place of Princess Diana. 


(12:30 am - 7 am: CPTV All Night) 


10:00 


11:30 


The Veterans Training 
Program Trains Post-9/11 
Veterans for Careers in Media 
Arts and Video Production 


¢ Learn digital video production and editing. 

e Learn digital publishing and print design. 

¢ Learn to use programs from Adobe — 
Premiere Pro, Audition, After Effects, 
Photoshop, Illustrator and InDesign. 

¢ Gain industry-specific certifications. 

¢ Gain access to job placement opportunities. 


The Veterans Training Program is a FREE 
OPPORTUNITY for Post-9/11 Veterans and 
their spouses and family caregivers. 
Qualified participants are eligible to receive 
a program STIPEND. 


For more information, contact: 
Mike Komrosky | Program Manager 
860.275.7264 

or veterans@cpbn.org 


cpbn 
cptv |wnpr 


CONNECTICUT PUBLIC 
BROADCASTING NETWORK 





Reporting 


Providing listeners with in-depth stories about important issues 
affecting health and health care in Connecticut and beyond 





Listen for stories weekday mornings during Morning Edition. 


Funding provided by: 


é 


Companionsc@pHomemakers 


Cr 


Cl 


YOUR HEALTH — YOUR 
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almanac 


BY RAY BENDICI 


GETTING TO THE ROOT OF IT 


On the surface of it, cutting down a live tree, bringing it into the house 
and decorating it is an odd act, but millions do it every year as part of their X\ Tree farms in % 
Christmas celebration. Cut-your-own Christmas tree farms are big business Connecticut ¥ 
in Connecticut, annually generating more than $4 million. 












The number of times since 1999 that the Christmas 

tree used in Rockefeller Center—always a Norway 

Spruce—has been from Connecticut, including 

this year’s centerpiece (below), which hails from 
Shelton. The tallest tree ever in Rockefeller Center was from 
Killingworth and topped out at more than 100 feet. 
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ARNOLD GOL 


A crew bundles the branches of an /6-foot Norway spruce in Shelton to prepare it 
for the trip to Rockefeller Center in New York City. 


Fourth-generation farmer Philip Jones 
planted evergreen seedlings on his Shelton 
farm as part of a 4-H forestry project in 

1938. Some of these original trees still stand = 
along the edge of the farm, towering 100 
feet above today’s Christmas trees. In 1944, 
he sold a dozen trees to friends, inspiring 
his son Philip, Jr. and his wife, Elisabeth, to 
develop one of the first cut-your-own Christ- 
mas tree businesses in the state. 


1960 


The Connecticut Christmas Tree ) 
Growers Association (ctchristmastree. org) 
is formed. 


Christmas trees 
harvested each 
holiday season 





ia LL Bal 
Christmas trees are 
currently being grown 


in Connecticut 
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~ : 
_ + Take center stage 
at Connecticut's 

most welcoming 
continuing care 
retirement 


community. 


y 
: 


Ellen ~ Ashlar Village resident since 2011 





Welcome to Masonicare at Ashlar Village, a vibrant community 
located on 168 scenic acres in Wallingford. Here you'll find a variety 
of accommodations and seamless, easy access to all the amenities and 
healthcare you need to live confidently and carefree. 


Explore us in person and discover all that we offer. Schedule a 
personal tour or register for an upcoming Open House — and you'll 
see why residents like Ellen say, “Masonicare is Here for Me.” 


_ Masonicare 
}at Ashlar Village %& 


Masonicare.org/HereForMe HelpLine 1-888-679-9997 





For more information, see page 114 


WE SUGGEST YOU DON'T 
WEAR THEM ON THE PLANE 





BRADLEY INTERNATIONAL TO 
DENVER ON SOUTHWEST 


ATTENTION ALL SKI BUNNIES, JIBBERS, RIPPERS, PARK RATS AND POWDER HOUNDS: BRADLEY 
OFFERS DAILY NONSTOP SERVICE TO DENVER ON SOUTHWEST AIRLINES. SO IT’S EASY TO MAKE 
TRACKS FOR THE BEST SKIING IN THE COUNTRY THIS WINTER. LOOKING FOR A DIFFERENT 
DESTINATION? DON'T FORGET BRADLEY HAS 28 NONSTOP FLIGHTS, A MENU OF LOW-FARE 
CARRIERS — AND TSA PRE-CHECK FOR QUALIFIED FREQUENT FLYERS IN A HURRY. 


AW 


oe BRADLEY 


INTERNATIONAL 


C) 
SOUTHWEST.COM’ BRADLEYAIRPORT.COM paeveee an chee 








